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ding Publication in the Meat Packing and Allied Industries Since 1891 ; 


the quick kiss of color 


brings a lasting bloom 


FOR SAFE, FAST CURING 
USE BALANCED, FLASH-FUSED 


PRAGUE POWDER 


Prague Powder is widely acclaimed by meat processors 
for its safe, fast curing action! This dependable quality of 
PRAGUE POWDER is assured by Griffith’s process of flash-fusing. 
Flash-fusing does what dry-mixing fails to do...unites nitrite and 
nitrate in PRAGUE POWDER crystals, in properly balanced 
i A HONG PO Ry proportions, to accelerate and control safe, fast fixation of color! 
wmcansconca ces, Yes, and the full bloom of delicious flavor, too! Try PRAGUE 
i: POWDER and see the difference in the quality of your cured meats. 
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“LABORATORY 
TESTED amd PASSED 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Lid. 


CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. LOS ANGELES 58, 4900 Gifford Ave. *© TORONTO 2, 115 George St. 
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LEAK-PROO}! 
STUFFERS 


Special design prevents any 
air and meat from getting 
past piston. Safety valve 
prevents piston blow-out 
Special interlock protect 
operator's hands. Stainless 
meat valves and tubes. [llus- 
tration shows 500 pound 
Capacity stuffer with safety 
attachment. Capacities: Ait 
Stutters, 60 to 1000 pounds, 
Hand Scutter, 54 pounds, 


Sausage makers who know from 
experience say that Buffalo sausage- 
making machines are first with 
developments that improve operat- 
ing efficiency. When you buy 
“Buffalo” you get top quality in 
design as well as construction. These 
are yours at no extra charge, no 
matter what size or type of Buffalo 
equipment you require. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N.Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 





THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 








Grinder |_| Casing Applier 
| Mixer Pork Fat Cuber 
Stuffer ~— | Smoke Master Address 


Company 











| Cutter Cutter Name 


4 
Ge Aas : 
Purpose Equipment City and State 
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CRANE 


IRON BODY — WEDGE DISC 


Clamp Gate Valves 


Low in first cost, as well as in upkeep... and 
look at their wide utility— 

Use Crane Clamp Gate Valves for steam; hot 
and cold water; crude, fuel, and lubricating oil; 
air, gas, and gasoline service. 

Also in food and chemical process industries 
for caustic solutions, alkalies, corrosive chemicals, 
and gases. 

You'll find Crane Clamp Gate Valves extra 
rugged, with a strong reinforced body and husky 
stem. Their compact design means a better fit 
for more places... a saving on piping in many 
cases. And because of the simplified clamp con- 
struction, these valves enjoy wide favor where 
frequent cleanout is essential. The bonnet as- 
sembly and wedge disc lift out easily—the body 
stays in the line. Reassembling is no problem for 
the bonnet joint always makes up tight and stays 
tight. 

Wide choice of regular patterns, all-iron or 
brass trimmed. On inside screw all-iron valves, 
an improved self-draining bonnet prevents en- 








Crane Wedge Disc Clamp Gate 
Valves come in OS&Y, inside screw, 
and quick-opening patterns, all-iron 
or brass trimmed, screwed or flanged 


trapment of line fluids in the bonnet—protects end. Sizes up to 4 in. Working pres- 
the threads, keeps the stem working smoothly. sures up to 150 psi saturated steam, 
Send for Folder AD 1667 or ask your Crane 225 pel cold service. . 


Representative for full details. 


The Complete Crane Line Meets All Your Valve Needs. That’s Why 
More Crane Valves Are Used Than Any Other Make! 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES ¢ FITTINGS «© PIPE © PLUMBING ¢ HEATING 
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rs “INDUSTRIAL” 


FOR MAXIMUM @ 
PRODUCTION e 


Maximum production of uniform, sales-appealing hams, 
bacon and sausage products is the key to really profitable 
operation ... and INDUSTRIAL is your key to new sales, 
increased production and bigger profits! Top quality 
materials and precision engineering adds up to smoke- 
house satisfaction when INDUSTRIAL's manufacturing 
"know-how" goes to work for you! Whether you plan 
to install a new series of stainless steel smokehouses .. . 
or air-condition your present brick house, it will positively 
pay you to contact INDUSTRIAL. Over twenty years’ 
continued growth reflects the merited confidence of our 
satisfied clientele. 





ALL METHODS OF AIR DISTRIBUTION ARE 
AVAILABLE TO YOU AT INDUSTRIAL! 











"IDEAL" SMOKE GENERATOR—Simple design . . . easy 
to clean . . . abundant filtered smoke . . . no water spray 
..- insulated housing . . . automatic feed or hand oper- 
ated . . . minimum attention. 


INDUSTRIAL 


AIR CONDITIONING SYSTEMS, INC. 


1883 WEST FULLERTON AVE., CHICAGO 14, ILLINOIS 
Write today ... or phone HUmbolft..6-4236 


and arrange to meet our consultant 
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THAT'S where you need 


tough infestation problems. Write our Fumigant 
Department for information and for the name ofa reli- 
able pest control operator in your locality, specializing 
in food plant fumigations with Dow Methy! Bromide. 





THE DOW CHEMICAL COMPANY «¢ MIDLAND, MICHIGAN 


New York ¢® Boston ¢ Philadelphia ¢ Atlanta © Cleveland ¢ Detroit 
Chicago © St.Louis © Houston ¢ San Francisco « Los Angeles © Seattle 
Dow Chemical of Canada, Limited, Toronto, Canada 
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DOW METHYL BROMIDE 


In the several months that Dow Methyl Bromide has been government-approved 
for use in the meat packing industry, it has proved its worth in controlling mites : £1 
... Skippers ... cockroaches... rodents. In the hands of a competent fumigator, 
this outstanding food fumigant is thorough—it kills a wide variety of pests in all 
life stages. It aerates rapidly and does not affect the taste or odor of meats. 


Dow Methyl Bromide—for food plant fumigation—has successfully solved many 













~ Dow 


- CHEMICALS | 
INDISPENSABLE TO INDUSTRY 
AND AGRICULTURE. 
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When you ring tor service 
















and when you buy 
your packing house supplies 


trom GLOBE you get fast service 
For GLOBE has: 


1. The Largest STOCKS OF ANY SUPPLY HOUSE ANYWHERE. 
2. Serucce THAT GIVES YOU A SATISFIED FEELING. 





3, Priced THAT NOT ONLY MEET, BUT BEAT COMPETITION. 
4. Tad order DEPARTMENT THAT NOT ONLY SAVES YOU MONEY, BUT TIME. 















WAFFLE 
MATS 


SHOVEL 


A highly polished shovel of 
cast aluminum. Light-weight 
with an 11” blade. Flat bottom 
and non-corrosion means no 
contamination of food prod- 
ucts. The D type knuckled 
grip handle allows a non-slip 
hold without effort. Buy with 
confidence. No. X10484 


ope ke 
- ie 


To replace wood floor 

platforms—sanitary, light weight, economical 
and easy under foot. Made of resilient rubber, 
36” x 20” in size, easily washed, insures B.A.I. 
Sanitation, no crevices where dirt or food can 
lodge. No. 16014. Sold in lots of 3 

at this reduced Picl........c.c.ccscccrsccscssrscees $375. 


If you buy a dozen, 
only 8.75 ea. Available 
in all stainless steel, for 
even further wear and 
protection, at 25.50. 


2 Build around this Catalog 


84 pages of every tool and supply item that you may ever need. Over 2500 items, 800 photographs. Arranged 
for easy purchase by mail. Guaranteed to give you the action you desire “when you ring the bell for service.’ 

If you don't own a copy, want an extra one, or misplaced yours, write today for a free catalog. And at the 
same time, why not order one of the values shown above NOW! 





DIVISION OF 


“GLOBE TOOL AND SUPPLY COMPANY tHE, ctose company 
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Wholesale Pork Ceilings Will Be Suspended 


OPS director Tighe Woods told the Congressional Joint Defense Production 
Committee Wednesday that he has decided price controls on pork at wholesale should 
be suspended. He also said he is reviewing proposals which would suspend regula- 
tions requiring the registration of slaughtering and setting maximum purchase 
prices for cattle. It was expected that the pork order would be issued late this week. 

Woods warned the committee that price rises would follow if the complete 
present price control program were ended. He conceded that a degree of price 
stability has been achieved in the nation but contended that the danger of fresh in- 
flationary pressures prevails. He made a strong plea for extension of his local 
price boards. 5 

Woods told the “Watchdog” committee that plans for rolling: bdck beef prices 


(see page 11) have been delayed pending a staff report now being prepared on the 
beef situation. 


New Congress Will Study Controls Problem 


The Senate banking committee plans to hold public hearings, beginning not later 
than next February 1, on the question of continuing price, wage and other economic 
controls. Senator Capehart, who will be chairman of the committee, has promised 
that all facts will be considered. He describes his personal position on controls as 
one of an “open mind.” The Senator does not rule out a continuation of controls. 
He said that in dealing with the problem Congress will have to “face the facts as 
they are, not as we would like them to be.” Capehart reported that Representative 
Wolcott, who will head the House banking committee next year, also favors a 
thorough investigation of the situation. 


WSMPA Annual Meeting to Be February 11-13, 1953 


The annual meeting of Western States Meat Packers Association will be held 
Wednesday, Thursday and Friday, February 11, 12 and 13, rather than February 
13 to 15 as previously announced. It will be at the Palace hotel, San Francisco. 

Plans for the program, social events and ladies activities are already under 
way. This week WSMPA reported that the 55 exhibit booths available to manu- 
facturers of packinghouse equipment and supplies are almost completely sold out. 
The exhibition hall is located in the Gold Room and in Room A, both of which are 
near the assembly room where general sessions will take place. Attendance at this 
seventh annual meeting is expected to exceed 2,000. 


AMI Opposes Changes in P & S Regulations 


The American Meat Institute has filed a brief with the U. S. Department of 
Agriculture in connection with recent proposals of the Secretary of Agriculture for 
revising regulations under the Packers and Stockyards Act. The AMI registers 
opposition to three proposed changes: 1) The proposal which would require all 
regular salaried packer buyers on a posted market to register as dealers; 2) the 
proposal which would place certain restrictions on packers maintaining buyers at a 
posted stockyard, and 8) the proposal which would give the Secretary of Agriculture 
unlimited right of access to packers’ records. The brief supplements the oral testi- 
mony presented by the Institute at the September 9 hearing in Chicago. 


Swift, National Brotherhood Sign Contract 


Swift & Company and the National Brotherhood of Packinghouse Workers have 
signed a new master agreement providing for 4c per hour general wage increase. 
The contract also provides for time and a half for Saturday work with certain excep- 
tions and various adjustments covering inter-plant rates, female rates and night 
rates. It is similar to contracts recently agreed to by Swift and the AFL union, 
Armour and Company and the CIO and Cudahy Packing Co. and the union. 
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Producing a 


Hard work by hand... 





Nothing to it by machine 


Better Boneless Ham 


New machine. takes-the work and wrinkles out 


of compressing boneless meats in fibrous casings 


EVERAL years ago,- when. the 
= Girard Packing Co. of Philadelphia, 
in cooperation with The Visking 
Corporation of Chicago, developed a 
method of processing boneless hams in 
fibrous casings, a whole new processing 
technique was promoted to the indus- 
try (see THE NATIONAL PROVISIONER of 
March 11, 1950). 

As the process permitted the mer- 
chandising of a greater percentage of 
boneless smoked hams as “center 
cuts,” it won immediate acceptance in 
the industry. In a short time, the tech- 
nique was extended to include split 
heavy hams, picnics, Canadian bacon, 
butts and cappicola. 

However, as with all. new methods, 
there were several points where refine- 
ment was needed. Basic among these 
was the need for more effective appli- 
cation of pressure in packing the bone- 
less meat tightly into the fibrous cas- 
ing. The casing very effectively re- 
tained the press-shaped circular form 


of the meat-around its girth because of 
its limited stretch and strength. The 
degree of roundness of the meat was 
fixed and constant. 

However, stuffed product was com- 
pressed along its longitudinal axis by 
the “milking” technique prior to mak- 
ing the second tie. The “milking” tech- 
nique consisted either of forcing the 
meat down by a thumb and finger action 
(see photo at left above), or grabbing 
the neck of the fibrous casing close to 
the meat and then with the other hand 
pressing down between the meat and 
the first hand. Obviously, this required 
a person of great strength, and the 
effectiveness of both of these methods 
fell off as the operators became fa- 
tigued. 

Studies 


conducted at one plant 


showed that the “milking” operators 
performed well for the first 90 minutes 
in the morning, and the quality of their 
workmanship then fell off as the. day 
progressed. 


In the afternoon, they 





The 


never matched the quality of their 
morning work. The looseness of the 
longitudinal axis of the stuffed product 
would result at times in a shriveled, 
wrinkled appearance in a dip in the 
meat, and more rarely in a_ jelly 
pocket. In operations where only a few 
hams were made, the problem was not 
great, but as production increased, this 
problem of worker fatigue became 
paramount. 

The necessity of finding a method of 
packing boneless meat firmly into the 
fibrous casing was immediately recog- 
nized by the industry, and Irving Ra- 
binowitz of Girard Packing Co. was 
among the first to tackle the problem. 
At this plant, Rabinowitz developed and 
perfeeted the Pressure-Pak machine 
now under lease by the Irving Machin- 
ery Co., Philadelphia, Pa. This machine 
mechanically compresses the boneless 
meats into the fibrous casing. Girard 
plant officials state that use of the ma- 
chine has completely.eliminated wrin- 
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Places cuff on casing... 


Stuffing the Ham 





Places ring on casing... 


Packing it Firmly 


kles, dips and jelly pockets from the 
stuffed product. Most important, the 
quality and quantity of the work is not 
influenced by fatigue. The same high 
quality is maintained in the last piece 
as in the first—along with increased 
quantity. 

Not only does the unit compress the 
meat on its longitudinal axis, but it 
also seals the fibrous casing at the ex- 
act point of maximum compactness. 
The unit corsets the meat in the fibrous 
casing at all points, and achieves the 
blocky center cut shape of the meat 
through its length. (See photograph on 
next page.) 

_ The machine easily triples the quan- 
tity of work one operator can perform. 
It likewise eliminates the need for 
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Positions it on stuffing horn... 


Controls Pressure-Pak unit . . . 


physical power in the hands of the op- 
erator, and its operation is simple 
enough so that a woman can perform 
the pressure packing. 

The steps in the use of the Pressure- 
Pak unit are simple. First, an operator 
takes the fibrous-cased, pre-shaped 
product and pleats the loose neck of 
the drilled and pre-stuck casing. Next, 
he slips.a metal ring seal over the 
pleated end and slides it to a point 
where where the casing end is drawn 
against the meat. Then the Pressure- 
Pak operator places the boneless prod- 
uct on the movable carriage of the 
machine, slipping the metal seal in the 
crimping jaw orifice of the pressure ram 
and placing the loose neck of the casing 
in another set of locking jaws. By 





Releases meat quickly 





Examines finished product 


means of a foot-activated lever, the 
pressure ram is air-activated and moves 
forward, compressing the meat in the 
drilled fibrous casing. The self-locking 
jaws hold the casing in position. The 
greater the pressure the ram imposes 
on the product, the tighter the grip of 
the jaws becomes. The meat is pushed 
into the casing uniformly to the set 
pressure of the ram. Visking recom- 
mends a maximum air pressure of 55 
ppsi. 

At this point, the operator quick- 
ly pricks the fibrous casing with a fine 
needle to free whatever moisture or air 
may be entrapped. Since both hands 
are free during the packing operation, 
he can perform the pricking simultane- 
ously with the pressurizing. Although 


Splitting ham along 
natural connective tissue ... 


Cutting strand of 
connective fat... 


Recommended Splitting Technique 


the fibrous casing is pre-stuck and 
drilled, and thus vented, the additional 
pricking aids in freeing the moisture or 
air. 

It should be emphasized that the pre- 
sticking and drilled holes at the first tie 
end of the casing, and the looseness of 
the pleated end in the uncrimped metal 
seal, permit very rapid removal of air 
and materially aid in making a skin- 
tight contact of casing to meat. The 
additional hand pricking frees the air 
or moisture trapped in pockets at the 
outer surface by the very firmness of 
the pack which may prevent fluid or 
gas from traveling freely to any of the 
factory made vent holes. 

When the pressure ram has com- 
pleted its travel, the operator depresses 
the crimp control valve which activates 
the crimping jaws and closes the seal 
at the point of maximum compactness 
of the boneless product and at the point 
in closest contact with the meat itself. 

The foot valve is then released, the 
carriage returns to its original position 
and the boneless product is removed for 
stockinetting and hanging on trees. 

Only fibrous casings can be used in 
the new packing technique as they alone 
have sufficient strength to withstand 
the gripping operation and the pressure. 
Girard officials state that breakage 
runs slightly under one per cent. 

As was stated earlier, the Pressure- 
Pak machine permits much higher rates 
of production than hand packing. A 
line setup consisting of men and equip- 
ment as follows produced 366 hams per 
hour: Two Opie presses and four opera- 
tors for shaping and stuffing the meat 
into fibrous casings, three operators to 
pleat and place metal seals on the 
stuffed casings, two Pressure-Pak ma- 
chines with two operators, one inspector 
to cut off excess casings and examine 
ends for air or moisture pockets, one 
operator to place the packed product in 
stockinettes and another to hang off the 
stockinettes. The weight range of the 
hams handled was 11 to 14 lbs.—mostly 
on the heavier side. The Opie chamber 


10 


used was 4% in. in diameter, and the 
fibrous casing was No. 9 x 24 in., drilled 
and pre-stuck. 

In the same plant with one Opie press 
and two press operators, two operators 
to place the metal seals on the pleated 
casings, two Pressure-Pak machines 
and operators, one inspector to inspect 
the product for air and moisture pock- 
ets and to cut off the excess casing, 
two operators to stockinette the product 
and one to hang, production rates of 
492 picnics per hour were attained. 
The picnics were in the 3- to 5-lb. 
range. The chamber size used was 3% 
in., and fibrous casing was No. 6 x 18 
in., drilled and pre-stuck. 

It was noted that optimum produc- 
tion requires a difference in relationship 
between the Opie press and the Pres- 
sure-Pak units. In hams, best balance 
was attained with three Opie presses 
and two Pressure-Pak units, while for 
picnics this relationship was reversed. 

The best product temperature for im- 
mediate stuffing is 70° F. At this tem- 
perature, the meat is pliable, soft, and 
molds very well both in the stuffing 
machine and the Pressure-Pak unit. 
However, in the production run ob- 
served, the temperature range of the 
meats used ran from 48 to 65° F. 

As an example of the uniformity to 
which meats are packed with the new 
machine, the circumference reading on 
24 pieces of boneless ham in the same 
weight range and stuffed into the same 
size fibrous casing follows: 19 pieces, 
13.00 to 13.13 in.; 2 pieces, 12.94 to 
13.00 in., and 3 pieces, 13.13 to 13.25 in. 
Maximum spread was about % in. 
which would be very small for even 
closely graded weight ranges of bone- 
less meats. 

A second major refinement in the 
processing of the boneless smoked 
meats consists of the development of 
techniques for boning and stuffing. The 
cured ham in the selected weight range 
is boned as the first step in the opera- 
tion. It is recommended that the ham 
be boned with the conventional chisel 
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Shaping meat properly 
for best quality 








Finished ham at right is result of following 

splitting technique shown above. Identical 

weight ham at left, stuffed in conventional 
manner, is shorter, chubbier product. 


technique, as is usual in preparing 
boneless boiled hams. For boneless 
pressure packing, there is no need to 
stitch the ham. The freed shank is 
placed in the cavity caused by the re- 
moval of the bone. When molded in the 
press and subsequently pressure packed 
in a fibrous casing, the meat will be 
compressed sufficiently to eliminate any 
jelly pockets. 

If it is desirable to use a large ham 
and reduce it to a very small diameter, 
long shape, Visking recommends split- 
ting the ham in the “natural” technique. 
With the inside up, a finger is placed 
between the inside and outside at the 
shank end and the ham separated. Once 
separated, the meat is then held to- 
gether at the butt end by only a piece 
of connective fat which is cut with 
knife. The split ham is then shaped 
by lifting the inside and placing it over 
and around the shank: (See photographs 
at top of page.) 

There are several apparent adval- 

(Continued on page 22) 
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NIMPA Again Asks 
Decontrol of Meat 


The National Independent Meat 
Packers Association this week filed 
with the Office of Price Stabilization a 
petition for the decontrol of prices on 
meat and meat products. 

The following reasons for decontrol 
were given by NIMPA’s general coun- 
sel, Wilbur La Roe, Je: Dd) The public 
is assured of abundant supplies of meat 
and meat products in the foreseeable 
future; 2) at present and. for the fore- 
seeable future meat and meat products 
will be available to the consuming pub- 
lic at prices well below established ceil- 
ings; 3) the suspension of price controls 
on meat and meat products will not have 
a cumulative or dangerous unstabilizing 
effect, and 4) the suspension of controls 
on meat at the present time will best 
serve the public interest and will re- 
move injurious restrictions on the meat 
packing industry which are no longer 
necessary. 

In support of its petition, NIMPA 
called attention to the fact that Con- 
gress has directed that price controls 
be terminated “as rapidly as possible” 
and “shall be suspended in the case of 
any material . . . where such factors as 
condition of supply, existence of below 
ceiling prices, historical volatility of 
price . . . will permit.” 

Specific examples of meat selling 
substantially below established ceilings 
were given and the petition explained 
why price controls have worked and 
will continue to work an irreparable 
injury to the meat industry. 


Beef Decontrol Appears 
More Likely, but OPS 
Still Threatens Rollback 


Although OPS director Tighe E. 
Woods has turned down the proposal 
once, suspension of ceilings on all beef 
sales appears now to have a good 
chance of adoption within the next few 
weeks. Many key officials favor sus- 
pending all controls on beef cattle and 
fresh beef, on the grounds that cattle 
and wholesale beef cuts are selling be- 
low ceilings. 

Woods rejected the earlier proposal 
calling for suspension of beef ceilings 
on the grounds that beef is such a 
symbol of price controls in the public 
mind. In the meantime, however, he has 
endorsed issuing a regulation suspend- 
ing wholesale ceilings on pork, and 
lamb ceilings have been suspended. It is 
hoped by many in OPS that experience 
may show that those actions failed to 
produce any serious upheaval and will 
convince Woods that no serious reper- 
cussions would follow beef suspension. 
_Meantime, in a rather conflicting ac- 
tion, Woods gave his staff until No- 
vember 24 to come up with an order 
rolling back beef ceilings. It is doubt- 
ful, however, if an order can be com- 
pleted by that time. 

OPS beef experts say they have as 





base. 

A combination of 
sausage and bacon 
is packaged for a 
breakfast meat in a 
suggested unit for 
the small family. 
Holding six pork 
links and six slices 
of bacon, the folding 
tray package con- 
tains sufficient meat 
for two or three 
servings. The print- 
ed cellophane over- 
wrap promotes the 
combination as a 
Sunday breakfast 
and reminds the 
shopper that the 
meat dish is really 
good to prepare at 
any time. 

A package of baby 
frankfurts is sug- 
gested as a natural 
for the school season 
with its problem of 
quick preparation of 
a nutritious meal. 
With eight sausage 
in a 10-0z. overwrap 
package, the unit 
accents the appeal 
of frankfurts for 
youngsters. The 
printed overwrap 
carries the message 
“They’re So Good 
Children Love ’Em.” 
The back of the 
package carries sug- 

gestions for serving 
small frankfurts as 
appetizers. 


suggestions. 





New Packages Suggested for Self-Service Selling 
Several new meat packages developed for self-service sale were featured 
at the recent American Meat Institute convention by the film department of 
E. I. du Pont de Nemours & Co., Wilmington. Foremost amongst these was 
a platter style package of sliced bacon with a tear-tape. As with the modern 
cigarette or gum packages, a flick of the finger opens the printed cellophane 
overwrap and allows the housewife to slide out the bacon on its cardboard 





A suggested 16-0z. package features four varieties of luncheon meat. The 
printed face carries product identification while the back furnishes recipe 


Slices of boneless ham wrapped in an adaption of the “Flex-Vac” package 
manufactured by the Standard Packaging Corp., Jersey City, were also dis- 
played. Made of printed cellophane laminated to the outside of a polyethy- 
lene bag, this vacuum package aids in preserving freshness, flavor and color. 
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yet no actual data showing a spread 
in beef margins because the Budget 
Bureau has blocked a proposed survey. 
They also say that OPS attorneys’ 
plans for margin controls on beef are 
not feasible. The plans call for suspen- 
sion of packers’ ceilings under CPR 24, 
and for issuance of a series of retail 
dollars and cents ceiling tables, one 
for each change in wholesale markets 
week by week. But experts cite the 
difficulty of determining the wholesale 
beef price and of several practical flaws 
in the new plan. 





Quick-Cure Salt for Home Use 

The November issue of Country Gen- 
tleman describes a new and easy 
method for the “Quick Curing of 
Frozen Meats.” The national farm 
magazine recommends commercially 
prepared quick-curing salt, calling it 
ideal for adding variety and new flavor. 

“Prepared quick-curing salt is con- 
venient to use for it contains salt and 
all other necessary ingredients, includ- 
ing monosidium glutamate, and is 
ready for use. Nothing has to be added 
or mixed,” the magazine points out. 
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Move Reuderiug Materials by 


PIPELINE 


Use the Packer Pumpall to move offal, 

fat, and shredded and hashed mo- . 
terials from cutting floor to cookers 

by pipeline . . . fast! 

Powerful Packer Pumpall moves mo- 
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terials vertically or horizontally at a 
rate of 44,000 pounds per hour. 
Large 8’ galvanized pipe takes 
chunks of maximum rendering size. 
‘Write now for complete information! 








3 “BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 












































Plant layout drawing shows typical instol- 
lation of Packer Pumpall in basement, with 
distribution lines to cookers on third floor 
Such installations reduce handling, elimi 
nate trucks, save floors and elevators. 
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-INQUIRIES.... 
from the Chicago area should be addressee 
to The Cincinnati Butchers’ Supply Company 
824 West Exchange Avenue, Chicago 9, !! 





C. R. Hildebrant, took a big step. 

He opened his own retail sausage 
kitchen in Cleveland only eight years 
after arriving in the United States. 
Young Hildebrant had his own formula 
for success—if you do anything, do it 
to the best of your ability. 

He never allowed expediency to de- 
termine policy. As the reputation of his 
products became known, the retail sau- 
sage kitchen grew. At first the plant 
processed product for its own chain of 
retail sausage stores. As the business 
continued to expand, Hildebrant elect- 
ed to go into sausage manufacture in 
a larger way. 

In 1929 he built the modern kitchen 
pictured on this page, Hildebrant Pro- 
vision Co., and soon became one of 
Cleveland’s largest food processors. 

Today, C. R. Hildebrant is chairman 


[ 1893 a young German immigrant, 





























THE POWERHOUSE with its 175-hp. boilers, its refrigeration machines, 


its two compressors and its spacious, clean as a whistle interior. 


He Built It 


On Quality 


Ber 


The plant and its founder, C. R. Hildebrant 


of the board of the firm which he found- 
ed. The old gentleman is by no means 
an inactive official, however: Orn the day 
when an NP writer visited his plant, 
he was busy checking sausage formulae 
and conferring with Frank Lindenthall, 
sausage foreman. 

The elder Hildebrant was one of the 
original members of the American Meat 
Packers Association, the forerunner of 
the American Meat Institute. In his 
office is a framed membership certificate 
signed by James Agar, the association’s 
second president. 

While touring this 150,000-Ib. per 
week sausage kitchen, the writer was 
impressed with the sturdiness of the 
plant, durability of equipment and the 
high degree of sanitation maintained. 
The best of materials went into the 
structure and its equipment. The plant 
was one of the first to use multi-story, 


te x 
*s, 
THE EXECS—Art Hildebrant, superintendent; J. Hildebrant, gen- 
eral manager; F. Lindenthall, foreman, Hugo Hildebrandt, sec’y. 
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circulating smokehouses which still are 
in operation. 

-R. J. Hildebrant, son of the plant 
founder, heads the business as presi- 
dent. He started as a boy helping his 
father make deliveries and later devel- 
oped his own route. He recalled the 
“good old days” when the bulk of the 
plant’s sales were made among the then 
heavy sausage eaters in the German 
and Polish settlements of Cleveland. 
Hildebrant said when he made collec- 
tions in those days the retailer would 
often walk with him to the door, ex- 
pecting to be invited for a drink at the 
nearby saloon. Failure to buy the drink 
usually meant a disgruntled customer, 
Hildebrant said. 

There are three other Hildebrant’s in 
the business, all grandsons of C. R.’s 
brother Hugo, sr., who died in 1942. 
Joseph Hildebrant is general manager, 











EIGHTY-EIGHT years of sales 
Christ Rentschler, sales manager with 42 
years experience, Uncle Albert Hildebrant, 
veteran of 46 years with the sausage firm. 


know-how: 


Hugo is secretary-treasurer, and Ar- 
thur is plant superintendent. 

Other old timers such as Christ 
Rentschler, sales manager and a 42- 
year veteran with the firm, assist in 
directing an employe staff of about 
150, many of whom are 30-year men. 

When the main plant was built, a 
separate powerhouse and garage build- 
ing was also erected. The power plant, 
one of the most modern in the industry, 
houses two 175-hp. boilers, refrigera- 
tion machines having a total capacity 
of 250 tons refrigeration and two large 


air compressors. The garage handles 
the firm’s fleet of some 30 trucks. 

Judging from the success of the plant 
today, the elder Hildebrant’s formula 
of doing every job to the best of his 
ability has paid off. This philosophy 
has been inculcated in the officials and 
employes and is evident in the high 
quality of product and loyalty of the 
workers. 


Changes in VE Regulations 

Late last week several hog shipments 
from Chicago to Baltimore, although 
fully inspected and certified, were re- 
ported to have shown well developed 
vesicular exanthema lesions on arrival. 
They were slaughtered under the BAI’s 
special processing rules. Shipments to 
Maryland from Chicago were tempor- 
arily suspended. 

In the meantime several changes 
were announced in state embargoes. 
Washington was reported to have lifted 
its embargo on importation of fresh 
pork. Several changes were made in the 
Florida order, so that shipment of fresh 
boneless pork into the state is now 
permitted, provided the product is de- 
rived from hogs grown in a state no 
part of which has been under VE quar- 
antine. As a further requirement, the 
hogs must be placed under state or 
federal supervision for five days prior 
to slaughter, but this does not have to 
be at a packing plant. 


Insulin Makers Report 
Temporary Oversupply of 
Pancreas Glands 


One of the largest manufacturers of 
insulin, Eli Lilly and Co., Indianapolis, 
has announced that it must reduce its 
procurement of pancreas glands begip. 
ning January 1, 1953, to permit the 
sizeable overstocks of insulin to hp 
reduced. The company plans to reduce 
its procurement during 1953 by approx. 
imately 20 per cent. 

In announcing this to the industry, 
and particularly to its suppliers, Rj 
Lilly, gave a full explanation of the 
reason for this temporary oversupply 
of insulin. 

In 1946 stocks of insulin were low 
and, after consulting with the U. §, 
Department of Public health, an inven. 
tory goal was established by the Bl 
Lilly firm. Procurement plans were pro- 
jected on the basis of then prevailing 
slaughter rates and upon the best avail. 
able estimates of the future. It was ex. 
pected that increasing insulin require. 
ments would catch up with the increas. 
ing gland production. 

The estimates of insulin requirements 
proved correct, but the ability of the 
meat industry to produce was under- 
estimated, an Eli Lilly spokesman said, 
More slaughtering establishments saved 
pancreas glands and the gland produc- 
tion per animal has increased to levels 
which were believed impossible six 





If, like others, you're getting cost conscious, remember 


BETTER CONTROL IN LIQUID HEATING 









IS PROFIT 











Think of the amount of water you 
heat. Then have an engineer count 
up the dollars in fuel you waste 
whenever the temperature wanders. 
You, yourself, can figure the cost 
in product quality of sloppy con- 
trol in: 


SCALDING — a critical process in 
which you burn-in the hair if you 
let the temperature rise above 137°, 
and fail to soften its roots suffi- 
ciently below that temperature level. 


DEHAIRING — even more critical 
because of the spray jet action. 


PROCESS WATER — used in such 
enormous quantities that every use- 
less degree means big money. 

WASHDOWN WATER — the meat 
industry’s hottest, 180°. It is used 
in liberal quantity every day, irre- 
spective of the size of the kill. 









STERILIZING — of viscera inspec- 
tion pans, or in the venting of 
canned hams—another place to look 
for lower costs through better con- 
trol. Or, considering liquids other 
than water 


DEPILATING — with molten rosin at 
250°. A fussy process if you’re go- 
ing to flesh the skin properly. And 
the temperature of molten paraffin 
is the regulator of coating thickness 
—and cost. 


Partlow has solved the control riddle 
with thousands of liquid heating 
jobs—the simple way with rugged 
equipment, and with gas, oil, elec- 
tricity and steam. Phone or write 
your Partlow man now, before you 
waste another dollar in terms of 
degrees. 


S 





TEMPERATURE CONTROLS 
SAFETY GAS VALVES 
DIAL THERMOMETERS 
HUMIDITY CONTROLS 


A EEE OE LOLOL ORILLIA AE ALLIS 










Remember the 
tapered shape of 
Partlow controls 
and see how 
frequently you 
can spot them 
wherever meat is 
processed—from 
the independent 
sausage kitchen 
to the giant 
packing plant. 





THE PARTLOW CORPORATION 


NEW HARTFORD, NEW YORK 


3 CAMPION ROAD 
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FIT 


years ago. In addition, manufacturing 
efficiency has improved. The result is 
the temporary oversupply of animal 
Tee nat only has the domestic pro- 
duction far exceeded expectations, live- 
stock production throughout the world 
has increased and, consequently, pan- 
creas gland production. So, for the first 
time in ten or 12 years, a world over- 
of pancreas glands exists. 

a it is not possible to predict 
exactly when full procurement of pan- 
creas glands can be resumed, Jack 
O’Keefe, animal products purchasing 
division, Eli Lilly and Co., told the 
PROVISIONER that his company expects 
to resume full purchase in the “reason- 
ably near future” as insulin require- 
ments increase. He stated that the com- 
pany greatly appreciated the coopera- 
tion of the meat packing industry in 
supplying the pancreas glands. 

The Armour Laboratories, another 


v 
large manufacturer of insulin, issued 
the following statement this week: . Ae ue 
“Our present sources of pancreas 


glands are adequate for all our require- 
ments. We are continuing to purchase 
glands from packers with whom we 
have contracts, but we are not inter- , a Z : 
ested in any new sources of pancreas ... Time is money, when it comes to meet- 


glands at this time. ing your materials handling problem, and 


? 
“The postwar shortages in the world smart buyers everywhere have taken a leaf 
supply of insulin apparently have been Y from the legendary tailor’s book . . . but in- 














































both of gland b P ; 
Os cxtiese axe nen latin stead of saving buttons, they’re saving dollars! 


to meet all demands.” Maintenance engineers who concentrate on 
Another large insulin maker, Sharp Aerol equipment find that positive pressure 4 

ages erage Dns ig a. sealed Aerol Seal wheels cut maintenance and 
eneen ‘ici covered by contract until repair bills to the bone...No problems with 7 

September. moisture getting into the hub to ruin important 

——_——- bearings ... no breakdown problems due to lack 

Adopts Resolutions on of lubrication... Yes, Aerol’s “lubricated for life” 

VE, Price Controls wheel stands up even under the most severe of 
At its meeting this week the south- pressure steam cleaning... Rolls on and on with- . 





out adding a care to even the most harried of 
plant engineers. 


ern division, National Independent 
Meat Packers Association, adopted a 
strong resolution calling for the ter- 
mination of price controls on meats. It 
was sent not only to the OPS admin- 
istrator but also to the U. S. Secretary 
of Agriculture, to every member of 
Congress and to the secretaries of agri- 
culture of each southern state. 

The group also discussed the prob- 
lem of vesicular exanthema, agreeing 
on the following points: 1) The chief 
cause of the disease is the feeding of 
raw garbage to hogs; 2) the problem 
is too big to be handled by the states 
alone; 3) All concerned should join in 
urging Congress to help; 4) Buyers of 
hogs must be more careful about the 
sources from which they purchase the 


z ac me, “ 
animals, and 5) the feeding of raw C 8) NC E N T RAT E 8) N | 


Pick up the “stitch in time” that will save 
your plant thousands of dollars in mainte- 
nance and replacement costs—get ac- 
quainted with the “Master of Moisture” 
today—the Aerol Seal Wheel—the one 
caster and wheel that assures savings, both 
in maintenance costs and in reduced op- 
erating expenses. 





garbage to hogs must be stopped and 
the shipment of such hogs in interstate 
commerce prohibited. A resolution con- 
taining these points was sent to all 
U. S. senators, to all congressmen from 
southern states, to the Secretary of 
Agriculture, the agricultural commit- 


tees of both houses and to the chief oe LX) ay 
veterinarian of each southern state. 








AEROL CO., INC., 2424 SAN FERNANDO RD., LOS ANGELES 65, CALIF 
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easy, economical way to make 
good lard stay good longer... 
ee 











FEARN’S ANTIOXIDANT 


your sure guard against rancidity 
. -.- complete and ready to use 


... easily and completely soluble in fats o Peary “ 


Put extra-long keeping quality into your lard, edible fats and fatty 
products with easy-to-use, economical Fearn’s Antioxidant. A single 
ounce protects 100 pounds of fat at a cost of only % of a cent 

per pound... seals in the original goodness . . . keeps lard fresh, usable, 
salable for a long, long time. And this protection against rancidity Every Shipment to You is 
“carries over’’ into the end product in which your fat is used. Fearn’s Quality Control Certified 


Antioxidant is simple to use . . . it is stable, easily soluble, complete 





You can depend on Fearn’s Anti- 
sn lias : . ee oxidant, just as you can depend on 
in liquid form ready to use. . . requires only simple mixing into sll Beata peodien. Belén ll 
order is shipped it must meet with 
dependable. Let the Fearn man make a test run with you. erety ome of FEN 6 ey ae 
quality requirements. A coded 

Fearn Quality Control certificate 
is placed on its container as a sure 
guarantee of quality. Fearn’s Anti- 

VELA PR. / VY oxidant meets all requirements for 
use in Federally Inspected Estab- 


Gow, can Vinal — 


melted fats. Fearn’s Antioxidant is sensibly priced, easily used, 





7 ee. , 
QUALITY CONTROL CERTIFIED BY [earn Loovs [ve, FRANKLIN PARK, ILLINOIS 
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| PERSONALITIES 


and Events 


Oe THE WEEK 


pAmerican Provision Co., Inc., Chi- 
cago, was incorporated last month as 
a general manufacturer of sausage. 
Production will be started by the first 
of December. The plant, located at 
3833 S. Halsted st., formerly housed 
the Victory Provision Co. but has been 
closed for some time. Incorporators 
are Walter W. Lampert, president, 
who formerly was sales manager for 
Richter’s Food Products, Chicago; Pe- 
ter Keller, vice president, formerly 
sausage maker at the Real Packing 
Co., Chicago, and Edward A. Dau- 
noras, secretary, formerly assistant 
sales manager of Richter’s. 

Details of the proposed animal dis- 
ease research laboratory at Pennsyl- 
vania State college were discussed at 
the recent meeting of the Pennsylva- 
nia Independent Meat Packers Asso- 
ciation. Robert S. Philliber, Punxsu- 
tawney Beef & Provision Co., was re- 
elected president. The association is 
working with the Pennsylvania Live- 
stock Industries Council in promoting 
the state’s meat industry. Glenn R. 
Kean of the animal husbandry facul- 
ty and Max Dawdy, dairy faculty, ac- 
companied the group on a tour of 
Penn State’s livestock farms. 

mAs part of a plan for substantial 
expansion of its staff, The Armour 
Laboratories of Chicago has announced 
a large training school for sales rep- 
resentatives. E. A. Coons, formerly 








PACKAGES CONTAINING frankfurters, sa- 
lami and other meats are given winners in 
a new audience-participation radio show 
sponsored by Friedman & Belack, Inc., 
Philadelphia. It is aired over Station WIP. 
The company's slogan of "Proven best by 
taste test" is being proven by its great 
advance in sales. 


THE MEAT TRAIL 


division manager in New York, has 
been transferred to Chicago to take 
charge of the school. Robert J. Semple 
has succeeded Coons at New York. 
&Swift & Company, St. Joseph, Mo., 
has been awarded the 1952 communi- 
cations award of the Associated In- 
dustries of Missouri. The plaque is 
given for the best program among 
companies of 1,000 employes or more 
in the state of Missouri. Tom Teare of 
Swift’s industrial relations depart- 
ment accepted the plaque. 


&Rival Packing Co. has completed a 
new $1,500,000 dog food canning plant 
in Chicago. The unit, claimed by the 
company to be the largest of its kind, 
can process more than 1,000,000 cans 
of dog food daily. The company has 
experienced rapid growth recently, 
according to A. W. Aldag, sales man- 
ager. 


&John Morrell & Co., Ottumwa, Ia., 
has promoted Perry L. Martin and 
William O. Yingling. Martin was 
named a_ divisional superintendent 
with jurisdiction over a newly estab- 
lished division to be known as the 
shipping and loading division. For- 
merly he was assistant manager of 
the production engineering depart- 
ment. He has been succeeded in that 
position by Yingling, previously a 
time study trainee and a time study 
engineer for Morrell. 


mStark, Wetzel & Co., Indianapolis, 
entertained young athletes in the area 
recently at the Pony League achieve- 
ment dinner in Huntington, Ind. Help- 
ing to make the affair a success were 
members of the S & W demonstrator 
staff, Tom Barker of the sales depart- 
ment and Harry Lewellyn of the ad- 
vertising department. 


Directors of Albert Trostel Pack- 
ing, Ltd., Lake Geneva, Wis., have 
elected John Strackbeing president of 
the firm. He had been vice president 
in charge of operations. Strackbeing 
joined the parent firm in Milwaukee 
in 1935. In 1946 he was named general 
manager of the new packing division. 
Joe Murray, sales engineer of the 
Linker Machine Co., Newark, N. J., 
will leave shortly on a two months 
business trip to Ireland, Belgium and 
Holland. 

>The midwestern and southwestern 
divisions of the National Independent 
Meat Packers Association will hold 
meetings early in December. The mid- 
western group will meet at President 
Hotel, Kansas City, Mo., Friday, De- 
cember 12, convening at 10 a.m. E. Y. 
Lingle, president, Seitz Packing Co., 
St. Joseph, divisional vice president, 
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STOPPING OFF at Chicago on their world- 
wide journey, Chrysos Daneel, architect, and 
D. J. R. Conradie, both from Bloemfontein, 
Union of South Africa, were photographed 
by the NP. The main purpose of their trip 
is to learn the latest developments within 
the meat packing industry. They visited 
Europe prior to coming to the United States 
and Canada and planned to visit Australia 
before returning home. 





has arranged a panel discussion for 
the afternoon. It will cover these 
points: 1) What can we expect of bon- 
ing cattle prices in the next six 
months: 2) What is the future of fat 
cattle prices for the next year? 3) 
Can we expect a reversal of hog prices 
for February and March of ’53 as 
against those months of ’52? 4) Can 
we expect cheaper hogs in the future 
as a result of increased efficiency in 
hog raising and feeding through use 
of synthetic milk and antibiotics? 5) 
What progress has been made in cat- 
tle feeding? Lingle is also setting up 
a federal-state industry group to dis- 
cuss all phases of the vesicular exan- 
thema problem. The program for the 
southwestern division meeting Friday, 
December 5, at the Baker hotel, Dal- 
las, has not been announced. NIMPA’s 
eastern, southern and central divisions 
held meetings this week. 

Edward E. Murray, 70, superinten- 
dent of the James Henry Packing Co., 
Seattle, died recently. 

Dr. Earl L. Butz, chief of the ag- 
ricultural economics department, Pur- 
due university, was the main speaker 
at a recent meeting of retail grocers 
and meat dealers. It was held in the 
recreation room of the plant of the 
Marhoefer Division, Kuhner Packing 
Co., Anderson, Ind. 

Blue Ribbon Packing Co., Houston, 
Tex., is adding new coolers, freezers 
and smokehouses. Hans Pauly, presi- 
dent, and A. L. Funk, general man- 
ager, said the new facilities should 
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PIN: TITE 


Reg. U.S; Pat. Off. 


Extra _ 

Strong! 
SHROUD 
CLOTHS 





PIN-TITE is the best 
shroud cloth for you! 
Outlasts ordinary 
shrouds many times over. Pulls tight 
without tearing. Special weave permits 
complete aeration. Bleaches white and 
marbelizes. The bold red stripe identifies 
the Extra Strong pinning edge. Save 
time—Save money—Use PIN-TITE. Mail 
the coupon today for your free working 
sample. 


-FORM-BEST 


Reg. U.S. Pat. Off 


FORM-BEST forms your hams better... 
absorbs less . .. boasts an absolute mini- 
mum of shrinkage. This is the stockinette 
you've been hearing about . . . the full 
length stockinette that is stronger and 
more elastic .. . FORM-BEST stockinettes 
can be applied in half the time—easily 
and quickly. Try them today. A trial 
will convince you... use the coupon 
below for free samples and prices. 


/COTTON PRODUCTS CO. 

| Colerain, Alfred and Cook Streets 

_ (CINCINNATI 14, OHIO, U.S.A. 

f 

Gentlemen: Please send. free samples as 
indicated below: 


[C0 PIN-TITE SHROUD CLOTHS, Size.........-.. 











(C0 FORM-BEST STOCKINETTE, Size ........ 
Nome 

c ad 7 

Addr: 

City Zone State 











“bring us up to date in creating the 
kind of packaging and quality that is 
needed by our public today.” 
»James H. Benson, 55, a salesman for 
the Bloomfield Packing Co., Pitts- 
burgh, died recently. 


&>Dr. T. Childs, Toronto, Canada vet- 
erinarian, was elected president of the 
U. S. Livestock Sanitary Association 
at its recent annual meeting. 


&Bids covering the financing, con- 
struction and temporary operation of 
a slaughterhouse in Tangier, Morocco, 
are invited until January 8, 1953, by 
the Department of Municipal Public 
Works of the International Adminis- 
tration of Tangier. The firm receiving 
the contract will be allowed to oper- 
ate the slaughterhouse 25 years. Docu- 
ments in French, consisting of techni- 
cal details of construction and equip- 
ment, together with a memorandum 
on condition of land, climate and 
water and electricity available, are 
obtainable on loan from the Commer- 
cial Intelligence Division, U, S. De- 
partment of Commerce, Washington 
25, D:-C: 


Max Roth, 58, for 36 years a sales- 
man for Swift & Company, died re- 
cently in Newark. 

>Dr. W. A. Barnette, president, 
Greenwood Packing Plant, Greenwood, 
S. C., was reelected vice president of 
the southern division of NIMPA, a 
one-year term, and the following were 
elected NIMPA directors for three 
years: From Virginia, Lorenz Neu- 
hoff; from Louisiana, A. J. Guillot, 
and from Florida, J. B. Hawkins. 
&Neal Packing Co., Joplin, Mo., has 
remodeled its plant and increased ca- 
pacity of all departments. William B. 
Neal has purchased the stock of the 
Neal Packing Co. 

»Henry Clay Woods, 64, co-owner of 
the Log Cabin Meat Co., Oklahoma 
City, Okla., died recently. 


mAn explosion-studded fire caused 
damage estimated at $100,000 to the 
plant of the Cudahy Packing Co., 
Portland, Ore. Plant manager Felix 
E. Pinkos said the loss estimate in- 
cluded about $75,000 worth of fresh 
and canned meat, butter and eggs in 
the two-story brick building. 

>John J. Casey, 77, retired head buy- 
er for Armour and Company, Omaha, 
died recently. He had been with Ar- 
mour 52 years, retiring in 1939. 

mA regular feature of the Sunday 
edition of the Denver Post, called 
“Empire Profile,’ was devoted to 
F. E. Mollin recently. For the past 23 
years Mollin has been executive sec- 
retary of the American National Cat- 
tlemen’s Association. Today the asso- 
ciation has 9,000 individual members 
and boasts of some 125 member or- 
ganizations with a total membership 
of approximately 80,000. Mollin 
spends about 150 days a year on the 
road, boosting the association or “pro- 
tecting the interests” of the industry. 
He has flown a total of some 270,000 
miles for the ANCA. Mollin, whose 


_ tion methods in the food processing 
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headquarters are in Denver, is algo 
executive director of the Nationa] 
Livestock Tax Committee, on the 
board of the National Council of 
Private Motor Truck Owners, a mem. 
ber of the advisory committee of the 
National Highway Users conference 
and a past president of the U, ¢ 
Livestock Sanitary Association, 














Armour Is Building New 
Branch House in Connecticut 


Construction of a modern food dis. 
tribution center at Waterbury, Conn, 
has been started by Armour and Com. 
pany. The new branch house will be 
located on Freight st. and the New 
Haven Railroad. It will be a one. 
story structure 200 x 150 ft. 

The design permits economical 
warehousing and handling of product 
without use of elevators. Product to 
supply the house will be unloaded 
from refrigerated railroad cars or 
transport trucks at the rear of the 
building and will move through the 
coolers and processing facilities to 
the front of the building where it 
will be loaded into delivery trucks, 

The operation makes it possible to 
keep meat under refrigeration at all 
times until delivered to the retail 
store. The refrigerated loading dock 
for delivery will have a capacity of 
five trucks. Unloading docks will ac- 
commodate five railroad cars and four 
transport trucks. The branch will al- 
so have a complete sausage kitchen. 
It was designed by Raymond Loewy 
Associates and Armour and Company 
engineers. 





Food Engineering Council 
Elects 1953 Officers 


Curtis E. Maier, general manager 
of research for Continental Can Co., 
Chicago, has been named chairman 
of the Illinois Institute of Technol- 
ogy’s food engineering council. Maier, 
who has been with Continental Can 
since 1937, succeeds Dr. Paul D. V. 
Manning, vice president in charge of 
research for International Minerals 
and Chemicals Corp. 

The council held its third biennial 
meeting recently. Its main function is 
to advise on the IIT curriculum in 
food engineering, the only one of its 
kind in the Midwest. John T. Knowles, 
vice president of Libby, McNeill & 
Libby, Chicago, said at the meeting | 
that increased use of mass produc- 


industry has pointed up the great de- 
mand for food engineers. Dr. Berton 
S. Clark, scientific director for Ameri- 
can Can Co., Chicago, recommended 
that special efforts be initiated to ad- 
vise executives of the potential pool of 
food engineers being provided by Il- 
linois Tech. F. W. Specht, president 
and chairman for Armour and Com- 
pany and a guest at.the meeting, said 
that business leaders are becoming 
more appreciative of the need for 
funds for training and research be 
cause of daily advances in this field. 
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Armour Natural Casings 
help keep your sausage 
* Looking Good 
e Tasting Good 


e Selling Well 
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Yes, you'll certainly notice the difference in your 
sausage when you use Armour Natural Casings. 
Why? Because every Armour Casing is inspected 
and graded — tested for its quality. And they’re uniform 
in size, shape and texture. Come in a wide variety 
to fit all your needs. Try them — your sausage is 


always better in Armour Natural Casings! 


ARMOUR 


AND COMPANY 


Casings Division + Chicago 9, Illinois 
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By-Product Animal Fats 





AMIF Study Points to New Uses 


For Grease, Tallow in Feeds 


HE American Meat Institute Foun- 

dation has issued a report of its 
tests on increasing the amounts of 
grease and tallow in dog and poultry 
feeds. Information in this publication, 
Bulletin No. 15 entitled “Use of In- 
edible Fats in Dry Dog Foods and 
Poultry Rations,” should be of great 
interest to producers of by-product ani- 
mal feeds and makers of dry dog meals 
and mixed poultry feeds. 

The studies were conducted at the 
AMIF laboratory in Chicago under 
contract with the U. S. Department of 
Agriculture as authorized by the Re- 
search and Marketing Act of 1946. 
Preliminary results had been discussed 
in the Foundation’s annual report and 
at the American Meat Institute’s an- 
nual meeting, but this is the first com- 
plete report of the work. 

This research represents an investi- 
gation of the practicality of the use 
of inedible animal fats to increase the 
dietary fat content of dry dog food and 
mixed poultry feeds. The work included 
feeding tests with Cocker Spaniel pups 
and New Hampshire and White Rock 
chicks, as well as a study to determine 


the value of antioxidants in stabilizing 
the fats and Vitamin A in the feeds. 
The studies were carried out by Dr. 
B. S. Schweigert and A. J. Siedler of 
the division of biochemistry and nutri- 
tion and Dr. L. R. Dugan and J. F. 
Neumer of the organic chemistry di- 
vision, AMIF. 

Data accumulated during these stud- 
ies indicate sufficient promise to war- 
rant careful consideration by feed 
manufacturers of the economic and 
operational practicality of adding from 
2 to 8 per cent of the by-product fats 
to commercial dog and poultry rations, 
the Foundation report stated. Custom- 
ary ingredients of standard commercial 
and practical rations normally would 
provide a fat content of about 5 per 
cent. The addition of from 2 to 8 per 
cent of by-product fat thus would in- 
crease the fat content of the feeds to 
a total of from 7 to 13 per cent. 

Results of the Foundation’s studies 
indicate certain worthwhile nutritional 
and other advantages in the fat-aug- 
mented feeds and, in addition, possible 
economic advantages in the production 
of such products. Fat rancidity here- 


tofore has been regarded as an obstacle 
to increasing the fat content of q 

dog and poultry feeds, but the Foun. 
dation’s investigations in these connee. 
tions show that rancidity can be con. 
trolled satisfactorily through use of an 


antioxidant, 
droxyanisole. 

The data provided by the Founda- 
tion’s research provide a scientific basis 
for commercial experimentation in the 
production of fat-augmented feeds and 
for field scale feeding tests with brojl- 
ers. As noted in Bulletin No. 15, prae. 
tical poultry feeding tests are recom. 
mended. 

If the potentials of these proposed 
new uses for by-product tallows and 
greases are realized on a commercial 
scale, the production volume of dry dog 
food and broiler feeds is such that an 
increase of only 4 per cent in the fat 
content in such feeds would require 
the addition of some 140,000 tons of 
animal fats. 

Additional copies of Foundation Bul. 
letin No. 15 will be provided on request 
to Dr. H. R. Kraybill, the Foundation’s 
director of research and education. Re- 
prints of detailed technical articles 
scheduled to appear in Journal of Nu- 
trition and Poultry Seience are not yet 
available. 


such as_ butylated hy- 


Looking for good men or buys in 
equipment? Check the classified ad 
pages. 











Duty Ittel, for more than 100 hogs per week—3 phase, $750 —1 


; The New Ittel Standard 


For 11, HP 3 phase motor add $70 
S For 1, HP 1 phase motor add $90 
‘ a Jack-a-Lift casters optional 







<3 





list price less motor 





$495 
MDesigned tof Fit f YOUR | NEEDS 


The new Ittel Standard. All steel, with 48 removable steel scrapers on '/4” 
coil springs. For operators averaging less than 100 hogs per week. Heavy 


$785... . Splitting Saw. High production, well-balanced. 1 HP splash-proof 


motor, safety trigger-switch.... 


Write for complete information. 





Splitting Saw with 1 phase motor 9395 



























LEFIELL 


ALL STEEL 
TRACK SWITCH 





POSITIVE ACTION 


LeFiell all steel switch has unique gear 


which is operated by lifts. The track sec- 
tion in use cannot Cochbeuteliy be moved. 
But the switch is easily and pa nd thrown 
by a slight pull at the handle. 
ALWAYS READY TO USE 
” Vo"y2Vo" 
ws in Poe sedlbe s for %” or Y2"x2V2 


ick, and 2x3” flat bed 1-15/16” 
round Goan rail. 


LEFIELL CO. 


1469 FAIRFAX’ AVE. 
SAN FRANCISCO CALIFORNIA 
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WSMPA and NIMPA Refute 


Tighe Woods’ Statements 

Western States Meat Packers Asso- 
ciation this week declared statements 
made in Minneapolis recently by OPS 
Director Tighe Woods are unfounded. 
Woods had charged that meat retailers 
and packers are receiving exorbitant 
margins and holding up the price of 
a answer to these charges, E. F. 
Forbes, president and general manager 
of WSMPA, sent a telegram to Sena- 
tor Homer E. Capehart, Senator Bur- 
net R. Maybank and to other members 
of the joint committee on defense pro- 
duction. The message declared that: 
“His (Woods) unfounded charges of 
exorbitant margins were politically in- 
spired to stir up resentment in the 
minds of consumers and lead them to 
believe price controls are necessary 
and that competitive laws of demand 
and supply can no longer be depended 
upon to keep production and prices in 
proper balance. . . . The efforts of the 
meat industry to establish favorable 
public relations by bringing meat to 
consumers at the lowest possible cost 
are seriously jeopardized by Woods’ 
reckless charges of excessive profits,” 
Forbes continued. ““Beef at wholesale is 
selling at prices ranging to 35 per cent 
below ceilings and retail prices are in 
almost every instance well below ceil- 
ings. OPS has already suspended ceil- 
ings on lamb and mutton and there is 
no reasonable excuse for continuing 
price controls on pork, beef and veal. 
USDA has officially predicted beef 
prices will drop again next year be- 
cause of heavier marketings of cattle.” 

On Wednesday, National Independent 
Meat Packers Association released a 
letter to Woods in which it asked that 
he publicly withdraw the unfair state- 
ments he was reported to have made 
at Minneapolis. The letter stated in 
part: 

“During the past year the average 
price of steers has dropped about 14 
per cent and wholesale beef prices are 
down 14 per cent. Hog prices are down 
il per cent but wholesale pork prices 
are down 18 per cent. Why did you not 
give the public these facts? 

“In recent months we have laid be- 
fore you figures showing the very poor 
earnings of the meat packing industry 
since OPS was set up. These figures 
were submitted under oath. Why did 
you not refer to them? 

“You were very unfair to small pack- 
ers in your published remarks about 
profits from by-products. The principal 
by-products of the small packing plants 
are hides, tallow, lard and grease, all 
of which have been at distress levels. 
Why did you give the public the oppo- 
site impression ? 

“Your own accountants have no fig- 
ures to support your statements. We 
cannot believe that your own staff 
agrees with you. The unanswerable fact 
is that the earnings of the meat pack- 
ing industry have been considerably 
less than the standard recognized as 
fair by your own organization.” 
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GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 


“The Man You Knew” ook to H. J. Mayer for advice in selecting the 


seasoning formula that puts the most “‘sell’”’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case... and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 


MAYER’S Special 





The Founder of 
H.J. Mayer &SonsCo., Inc. 





























Pork Sausage Seasonings on = we — 

NEW WONDER (Regular type) v v v v 

FIT THE NEW WONDER (So-Smooth type)| Vv v v v 
rs eo : WONDER (Regular type) - v v v v 
CUSTOMERS WONDER (So-Smooth type) Vv Vv v f 
SPECIAL (Regular type) v v Vv 

SPECIAL (So-Smooth type) v Vv Vv 

OSS (Completely soluble) v v v Vv 























H. J. MAYER & SONS CO., INC. 


6815 South Ashland Avenue, Chicago 36, Illinois + Plant: 6819-27 S. Ashland Ave 
IN CANADA: H. J. MAYER & SONS CO (CANADA) LIMITED,. WINDSOR, ONTARIO 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON5 — — _ D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 
upon request. 











Bern. Levi e Co. Inc. 











Boneless Ham Packing 
(Continued from page 10) 


tages to this technique. First, the sep- 
aration is made along the natural con- 
nective tissue between the “inside” and 
“outside” muscles. No méat muscle at 
all is cut. Second, the ham so formed 
will average out the good and poor 
parts of the ham. It places the more 
tender inside by the tougher shank. 
The end of the ham so formed will have 
about % shank and % inside cut. 

Third, the technique lowers the cir- 
cumference of the ham and extends its 
length. This has many advantages. In 
molding, the meat will press better as 
it has less bulkiness and fills the cham- 
ber of the press more completely. Since 
the hams of a given weight range take 
a specified mold size and _ specified 
fibrous casing size, the smaller their 
circumference, the easier it is to press 
the meat down to the size of the mold 
and the easier it is to stuff the casing. 
The meat will be pressed into shape 
rather than crushed. The longer prod- 
uct will lower the smokehouse time by 
at least half an hour. This, in turn, will 
also lessen shrink and chances of 
wrinkling. Finally, the appearance of 
the product is better and it will slice 
out more slices to the pound. See photo 
on page 10 showing two hams of identi- 
cal weight—one stuffed out without 
splitting, and the other with natural 
splitting.) 

The boneless meats for proper ap- 
pearance must be formed in the proper 
sized mold, and then stuffed into the 
correct fibrous casing. In other words, 
the size of the ham, the chamber of the 
press and the casing must be matched. 

Figure 1 shows the correct Opie 
chamber sizes and Visking fibrous cas- 





FIGURE 1 
Horn Ham Weight 
Diameter Casing Size Lbs. 
3% #7x20” Fibrous 6- 8 
4% #8x22” sa 8-10 
4% #9x24” ” 10-12 
5% #10x24” =2 12-14 
534 #11x24"” “* 14-16 





FIGURE 2 
Product Size 
(Boned Weights) 


Canadian Bacon 


Casing Size 


4- 6 Ibs. #4x30—36 Fibrous 
6- 8 Ibs. #5x30—36 Fibrous 
8-10 Ibs. #6x30—36 Fibrous 


Boneless Picnics 
334-44 lbs. #6x18 
414,-4%, lbs. #6x20 


Fibrous 
Fibrous 





ing for various boned and fatted ham 
weights. Figure 2 gives weights and 
casing sizes for other boneless products. 
The Opie press, made by Sheet Metal 
Engineering Co., Chicago, has the com- 
plete range of the specified chamber 
diameters. The various molds and horns 
can be changed to the basic press unit 
in a matter of a minute. The Du-All 
press, distributed by United Butchers’ 
Supply, Toledo, Ohio, has adaptors and 


a separate stuffer for stuffing Canadian 
bacon. 

Experience has shown that the fi- 
brous casings should be pre-soaked for 
at least half an hour in hot water of 
150° F. or higher. 

In stuffing, a cuff of at least two 
inches should be made on the casing 
before it is placed on the horn. The 
cuff, which is but the lapping of the 
casing back onto itself, will assure 
stuffing the boneless meat firmly into 
the end of the first tie. The first tie 
can be either metal or twine. 

Once stuffed and pressure packed, the 
product should be placed in stockinettes 
for processing. If hung by a hanger on 
the casing, undesirable “necking” or 
separation of the casing from the end 
of the boneless meat will result. The 
stockinettes eliminate this and also 
absorb the drip, resulting in cleaner 
finished appearance. 

Due to smaller diameters, the pres- 
sure packed product will permit a more 
rapid attainment of the desired internal 
temperature, although the exact rate of 
smokehouse heating must be determined 
with care. Due to the uniformity of 
diameter, all pieces in the smokehouse 
should attain the same inside tempera- 
ture at the same time. Again a word 
of caution is offered by Visking, as too 
high an initial heat can cause excess 
shrinkage. 

Once smoked, the product is allowed 
to stand at room temperature for two 
hours and then showered, cooled and 
placed in a holding cooler. The tem- 
perature of this cooler should not be 
below 45° F., if excess shrinkage and 
loss of color are to be eliminated. 

The practicality of pressure packing 
meats can be judged by the sales ex- 
perience of Girard, whose total smoked 
boneless business increased by 500 per 
cent since the original technique was 
developed for the ham. There is eye 
appeal in the pressure packed meats in 
the fibrous casing that sells. 

Equipment credits: Pressure-Pak ma- 
chine, Irving Machinery Co., Inc., Phila- 
delphia; fibrous casings, The Visking 
Corp., Chicago; Opie press, Sheet Metal 
Engineering Co., Chicago; Du-All press, 
United Butchers’ Supply, Toledo, and 


Christie Machine Works, Inc., San 
Francisco. 
Local Price Boards 


Price Stabilizer Tighe E. Woods or- 
dered a slowdown in establishing local 
price boards until after he consults 
with more advisers. He instructed re- 
gional OPS directors to set up no more 
than the three “pilot” boards already 
scheduled, until further orders. The 
first three, which are being established 
this month, are in Sacramento, St. Paul 
and Providence. 


State Legalizes Oleo 


An initiated act “to legalize the 
manufacture, transportation, posses- 
sion, sale, use and serving of yellow 
oleomargarine” was approved by Wash- 
ington state voters. 
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Federal Reserve Bank 
Consumer Sets Prices 


Neither meat men, grocers, farmers 
or any other individual group is capa. 
ble of governing or dictating the Price 
of food, the Federal Reserve Bank of 
Cleveland declared in _ its monthly, 
Business Trends. “Even governmental 
attempts to control food prices by 
threat of fine and imprisonment haye 
been successful only within the genera] 
framework set forth by the available 
supplies and the wants and means of 
the food buying public,” the bank 
added. 

“Food prices go no higher than the 
consumer is willing to pay. 

“Such unsuspected items as high 
grade steel for farm machinery, rubber 
tires for delivery trucks, and Shelving 
material for groccry stores actually 
appear in the family grocery list. These 
are all incorporated into the final con- 
sumer price for food along with many 
other products which are completely 
void of nutritional value. In total, how- 
ever, these inedible goods account for 
most of the grocery dollar. 

“The food industry operates in a 
brisk competitive atmosphere at every 
level, thus providing the consumer with 
protection from price gouging. Except 
for some short-run inequalities, most 
claims to the contrary seem to break 
down under objective examination, 
Congressional investigations have been 
devoted to this study many times in 
past decades. Their conclusions usually 
indicate a need for reduced costs 
through greater efficiency rather than 
smaller margins,” the Federal Reserve 
Bank concluded. 


Flashes on Suppliers 


KOCH SUPPLIES: This Kansas 
City, Mo., firm has announced a co- 
operative arrangement that will make 
it possible for British meat processors 
to use Koch smokehouse equipment. 
Regulations of the British government 
have made it difficult to export Ameri- 
can smokehouses to England. Most 
British operators use equipment made 
in their country. One of the most popu- 
lar lines is that of the Dowson & Ma- 
son Gas Plant Co., Manchester. This 
firm has negotiated a license with Koch 
Supplies, and will manufacture the 
Koch Smoke-Tender units, Koch Smoke 
Chests, and Koch smokehouses in Eng- 
land, with production scheduled to start 
in January or February. Production of 
the smokehouses and accessories in 
England will make it possible for oper- 
ators in European countries to buy 
Koch equipment without using Ameri- 
can dollars, of which there is a serious 
shortage throughout most of the con- 
tinent. 

CHASE BAG CO.: R. N. Conners, 
general sales manager of this Chicago 
firm, has announced the appointment 
of Edson E. Foster as advertising and 
sales promotion manager. Foster was 
formerly with the Illinois Bell Tele- 
phone Co., the United States Navy and 
the Kemper Insurance Co. 
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ruere ARE SEVERAL WAYS 70 
COVER rue HOLE iv your FLOOR 


You could use man-hole covers, temporarily, or 
Cleve-O-Cement for a permanent job. Cleve-O- 
Cement is easy to apply. Using ordinary tools, any 
handy man can patch the floor in a jiffy. Cleve- 
O-Cement dries flint hard overnight — 28 times 
harder than ordinary cement. Waterproof, slip- 
proof, withstands cold, moisture, steam and fruit 
and dairy acids. Used by meat and food packing 
plants, dairies, laundries, bottling plants. 
Send for illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. ° CLEVELAND 5, OHIO 








How fo analyze foods... 
and interpret your findings 


“Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


Illustrated $7700 




























This book gives you a well-bal- 
anced training in methods of food COVERS 
analysis for the detection of adul- LATEST METHODS 
teration. Typical foods illustrate FOR ANALYZING: 
methods of attack and analysis. read Calera 4 
Bearing out the author's belief that € Chemical Preservatives 
I judgment and train- @ Milk, Cream and Ice Cream 
ing of sense of discrimination are @ tan — and Oils 
the principal benefits to be gained : Satter 
from a critical balancing of data @ Carbohydrate Foods 
ene ype in s food oo ° mod jyrup 
gives almost equal emphasis Ay 
to interpretation of results as to rb ee 
processes. Much information ad- @ Pepper 
ded to this edition on alcoholic @ Cassia and Cinnamon 
beverages, sugar methods for o 
foods affected by admission of @ Cider Vinegar 
dextrose - a o with cane sugar. ° extract of Vantlla 
new permitted dyes, including oll- > 
soluble colors, te. » . Wine’ — 
@ Whisky 
Order from 
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ST. JOHN | 


“ep All Stainless Steel 
MEAT SHOVEL 


“Cheaper in the Long Run” 


The new, lighter weight No. 1 size 
all Stainless Meat Scoop is built 
for a long life of good service. 
Easy-to-clean electro-polished 
surface saves precious minutes 
every day. Special reinforcement 
at bend in handle provides extra 
strength where it's needed 
most. This shovel is typical 

of St. John packing house 
equipment designed to do a 
special job better and at lower 
cost — because it lasts! 

























SPECIFICATIONS 


Overall Length............42 inches 
Blade Size........ 1034” wide x 13” long 


16 GAUGE STAINLESS STEEL TU- 
BULAR HANDLE AND BLADE WITH 
"TEE" GRIP. ALL-WELDED SANI- 
TARY CONSTRUCTION. NET WT. 
6 LBS. 

















ONLY 


$17 50 


F.0.B. CHICAGO 


IN STOCK FOR 
IMMEDIATE 
DELIVERY 





ST. JOHN & CO. 


5800 S. DAMEN AVE., CHICAGO 36, ILL. 
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Production Of Meat Gains 5 Per Cent: 
Week's Volume Largest Since January 


RODUCTION of meat under fed- 
eral inspection for the week ended 
November 15 was estimated at 373,- 
000,000 lbs., according to the U. S. De- 
partment of Agriculture. This was an 
increase of 5 per cent over the 357,- 





represented only a 1,000-head gain over 
the week before, but amounted to con- 
siderably more than the 267,000 for the 
same week, last year. As beef, the 
week’s_ kill yielded 155,300,000 Ibs. 
against 153,900,000 lbs. the preceding 






















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended November 15, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 = mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib. mil. lb. 
No. 15, 1952 ... 292 155.3 136 17.1 1,411 189.2 267 11.7 373 
Nov. 8, 1952 ... 291 153.9 121 15.5 1,316 174.8 283 12.5 857 
Nov, 17, 1951 ... 267 138.5 112 13.9 1,403 182.4 192 8.8 344 
AVERAGE WEIGHTS (LBS.) 
LARD PROD. 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Nov. 15, 1952 .... 985 532 235 126 237 134 94 44 13.3 44.4 
Nov. 8, 1952 .... 980 529 240 128 235 133 94 44 13.4 41.6 
Nov. 17, 1951 .... 984 519 229 124 234 130 99 46 13.8 45.5 











000,000 lbs. estimated for the previous 
week and 9 per cent more than the 
344,000,000 Ibs. reported for the cor- 
responding period of last year. 

Increased slaughter of all species re- 
sulted in the largest weekly meat out- 
put since January. Most of the increase 
came about as the result of the biggest 
hog slaughter since March which 
ranked larger than the same week a 
year ago. Calf slaughter rose also, but 
the slaughter of sheep and lambs fell 
below the previous week. 

Slaughter of 292,000 head of cattle 











week, indicating heavier carcass 
weights of animals killed. A year ago 
this output amounted to 138,500,000 Ibs. 
Calf slaughter numbered 136,000 
head, or 15,000 more than the week be- 
fore, and stood far above the 112,000 
killed for commercial use a year ago. 
Veal production advanced to 17,100,000 
Ibs. from 15,500,000 Ibs. the previous 
week and 13,900,000 Ibs. last year. 
This was one of the few weeks in 
recent months that slaughter of hogs 
was bigger than either the week pre- 
viously and a year ago. The estimated 





HOG CUTTING MARGINS REDUCED FOR ALL WEIGHTS 


(Chicago costs and credits, first two days of week) 


Lower average live costs, coupled 
with price declines on some popular 
pork cuts helped bring about sharply re- 
duced hog values the past week. Plus 
margins, however, were retained by all 
three classes, the light-weights show- 
ing to the best advantage. 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 







































































——180-220 lbs.—— ——220-240 lbs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per per cwt Pet. Price per per cwt. 
live per cwt. fin. live per  cwt. fin. live per cwt. fin. 
wt. Ib. alive yield wt Ib alive yield wt. Ib. alive yield 
Skinned hams ..... 12.6 46.3 $5.83 $ 8.38 12.6 44.7 $5.63 $ 7.91 12.9 44.2 $5.70 $ 8.00 
DE cs caossenes 5.6 27.0 1.51 2.18 5.5 25.3 .389 1.94 5. 25.0 1.33 1.84 
Boston butts ...... 4.2 32.5 1.37 2.04 4.1 32.3 1.32 1.87 4.1 32.3 1.32 1.84 
Loins (blade in)...10.1 37.0 3.74 5.40 9.8 37.0 3.63 5.14 9.6 38.5 3.70 5.16 
TON Fi. oes 5.0 06 woe ... $12.45 $18.00 «oe. sep | eee eee ++ ..+ $12.05 $16.84 
meies, 6. P. ..... 11.0 27.2 $ 2.99 $ 4.30 9.5 26.0 $ 2.47 3.51 3.9 23.2 $ .90 § 1.27 
OS Se ee : lets 2.1 20.5 43 .60 8.6 20.5 1.76 2.46 
eee ae sie 3.2 7.0 -22 32 4.6 9.0 41 .57 
Plates and jowls.. 2.9 12.5 .36 53 3.0 12.5 38 .55 3.4 12.5 43 -60 
et BORE nsccctcvs BO ee 21 29 2.2 9.0 -20 -28 2.2 9.0 .20 -28 
P.S. lard, rend. wt.13.9 8.0 1.11 1.57 12.3 8.0 -98 1.36 10.4 8.0 -83 1.16 
Fat cuts and lard.. ... am $ 4.67 $ 6.69 $ 4.68 $ 6.62 $4.53 $ 6.34 
Spareribs ......... 6 32.2 51 .73 1.6 27.0 .43 .62 1.6 21.2 .B4 47 
Regular trimmings. 3.3 22.2 .73 1.03 B.1 22.2 .69 -93 2.9 22.2 .64 -91 
Feet, tails, etc. ... 2.0 17.7 -16 23 ae 3 16 .23 2.0 7.7 16 .23 
Offal & miscl. ....... roa Do 80 .55 -79 55 .78 
TOTAL YIELD 
& VALUE ......69.5 ... $19.07 27.48 71.0 ... $18.48 $26.05 71.5 $18.27 $25.57 
Per Per Per 
ewt ewt. ewt. 
alive alive alive 
NN ss cao eaweeaoss $17.07 Per ewt. $16.98 Per ewt. $16.81 Per ewt. 
Condemnation loss .......... 10 fin. - D. ‘ fin. 
Handling and overhead ..... 1.20 yield 1.06 yield yield 
TOTAL COST PER CWT....$18.37 $26.43 $18.14 $25.55. $17.87 $25.00 
poo A oo rr re 19.07 27.48 18.48 26.05 18.27 25.57 
Cutting margin .......... +$ .70 +$1.05 +$ .34 +$ .50 +$.40 +$ .57 
Margin last week ........ + 1.62 + 2.40 + 1.59 + 2.09 + .78 + 1.08 









kill amounted to 1,411,000 animals com. 


pared with 1,316,000 the week before 
and 1,403,000 last year. Pork output 


rose to 189,200,000 lbs. from 174,809,. 
000 Ibs. the previous week and 182, 
400,000 lbs. a year ago. Lard produe. 
tion was estimated at 44,400,000 Ths, 
against 41,600,000 Ibs. the preced; 


week and 45,500,000 Ibs. last year, 


Sheep and lamb slaughter of 2679) 
head indicated the third straight week 
of declines in such operations. The pr. 
vious week’s kill numbered 2839 
head, and last year, 192,000 animak 
Output of lamb and mutton for th 
three periods amounted to 11,700,009 
12,500,000 and 8,800,000 Ibs., respee. 


tively. 





AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended November 
15, increased 2 per cent above stocks re. 
ported on November 1, according t 
the American Meat Institute. Total 
pork stocks at 149,900,000 lbs. compared 
with 146,600,000 Ibs. on November 1, A 
year ago these holdings were reported 
at 209,900,000 lbs. and the November 
15, 1947-49 average at 166,400,000 Ibs, 

Total lard and rendered pork fat 
holdings amounted to 54,700,000 Ibs, 
against 55,100,000 lbs. two weeks be 
fore and 42,800,000 lbs. a year ago. The 
two-year average was 55,400,000 Ibs, 

The accompanying table shows stocks 
as percentages of holdings three weeks 
earlier, last year, and 1947-49 average, 


Nov. 15 stocks as 


Nov. 1 
1952 
BELLIES: 
CN TR. an tte cSane 98 
Cured, S.P. & D.C...... 100 
Frozen-for-cure, regular. .. 
Frozen-for-cure, S.P. 
MPN, ON wale KW wtb a sere s 116 
CRIP <6. ¢ ciohaec ue 102 
HAMS: 
Cured, S.P. regular ....100 
Cured, 8.P. skinned ....105 


Frozen-for-cure, regular.100 
Frozen-for-cure, ——- 


Total hams ...ccscocs 1 
PICNICS: 
Lo Aer rer 108 
Frozen-for-cure ........ & 
Total picnics ........ 100 
FAT BACKS: 
DS. CORBD: cicssacviccs 106 


OTHER CURED AND 
FROZEN-FOR-CURE 


a hg Oe Pee 89 
ee. 100 
Frozen-for-cure, D.S. ...100 
Frozen-for-cure, §.P. ...100 
Total other .vesseeces 98 
BARRELED PORE ...... 112 

TOT. D.S. CURED 
BANS. fee Pen Ree bees 99 
TOT. FROZ. FOR D.S. : 
cpnnhes Civeainedct.e 5 


TOT. S.P. & D.C. CURED.102 
TOT. S.P. & D.C. FROZ...112 


TOT. CURED & D.C. 
FROZEN-FOR-CURE ...104 


FRESH FROZEN 
Loins, shoulder butts 
and spareribs ........ 
ee eer ee ree 103 
MUON Gi as Ges ceed 92 


TOT. ALL PORK MEATS.102 
RENDERED PORK FATS. 83 


Percentages of 
Inventories on 
Nov. 17 1947-49 
1951 Ay. 
76 140 
69 65 
48 242 
63 8 
67 53 
79 0 
100 8 
73 ill 
7 4 
76 88 
74 104 
76 92 
117 113 
64 8 
72 6 
100 - 
Mt 137 
74 & 
112 112 
85 10 
17 60 
73 4 
58 61 
71 81 
71 101 
$4 134 
78 119 
71 ” 
69 8 
132 # 


24 The National Provisioner—November 22, 1 P 








To 


I 

tio 
Octob 
leased 














SERBss 


see 


113 


Rg 


eas EEE 









Cold Storage Beef Stocks Continue 


ERE WAS a general accumula- 
tion of beef in cold storage during 
October, as indicated by a report re- 
leased by the U. S. Department of 


To Rise, Pork Decreases In October 


at the close of September and 124,856,- 
000 lbs. at the end of October last year. 
Current holdings of the meat in cold 
storage ranged considerably above the 





FROZEN AND CURED MEATS: 


Beef, frozen 
Beef, in cure, cured & smoked 

TOTAL BEEF? 
Pork, frozen 
Pork, dry salt in cure, cured 


TOTAL PORK? 
Lamb and mutton 


MMM dik cdcid'so.6 66.600 0 0.0:0,00 csp occcccedeteseee 
All edible offal, froz. & cnred 
Canned meats & meat products 


NOTE: These holdings include stocks in both 
1Preliminary figures. 


pork fat. 





U. S. COLD STORAGE STOCKS, OCTOBER 31 


Pork, all other in cure, cured and smoked.... 


Oct. 31 
Oct. 312 Oct. 31 Sept. 30 5-yr. av. 
1952 1951 1952 1947-51 
1,000 1,000 1,000 1,000 
pounds pounds pounds pounds 
-.. 184,910 115,728 163,522 84,730 
-. 9,154 9,128 8,186 10,986 
194,064 124,856 171,708 95,716 
-.+ 106,771 106,653 146,544 68,206 
ccs ae 25,587 29,193 18,900 
.» 106,548 144,015 115,194 132,261 
-.. 231,543 276,255 290,931 219,367 
435 9,767 12,553 0,834 
-.- 16,022 10,704 12,450 9,926 
bs +e n bikes Oenkes 53,403 43,025 55,763 42,967 
; 21,555 28,735 18,902 
-.- 15,492 13,131 15,094 11,550 
... 86,468 29,248 107,397 53,725 
soo 2,096 1,760 2,026 


Revised figures will appear in next month’s report. 
3Included in above figures are following government-held stocks in cold storage outside of 
processors’ hands: 19,311,000 lbs. beef, 13,866,000 lbs. pork and 740,000 lbs. lard and rendered 


cold storage warehouses and meat packing plants. 








Agriculture. Pork, on the other hand, 
decreased from both September 30, 
1952 and October 31 stocks of last year. 
The department reported a total of 
194,064,000 Ibs. of beef in cold storage 
on October 31 against 171,708,000 lbs. 


95,716,000-lb. five-year average for Oc- 
tober 31. 

Pork inventories of 231,543,000 lbs. 
were sharply lower than the 290,931,- 
000 lbs. at the close of September and 
the 276,255,000 lbs. on the last day of 


October, 1951, but ranged more in line 
with the 1947-51 average of 219,367,000 
lbs. Fresh pork made up the biggest 
item at 106,771,000, 146,544,000, and 
106,653,000 lbs. for the three dates 
compared. The five-year average was 
68,206,000 lbs. 

Lamb and mutton, with bigger kills 
of recent weeks compared with a month 
before and last year, amounted to 15,- 
435,000 lbs. against 12,553,000 a month 
before and 9,767,000 lbs. a year ago. 
The five-year average, calculated on the 
basis of 1947-51 stocks, amounted to 
10,834,000 lbs. of the meat. 

Veal, too, showed a rise. Such stocks 
totaled 16,022,000 lbs. on October 31 
against 12,450,000 lbs. a month before 
and 10,704,000 lbs. last year. The 1947- 
51 average for the date, figured under 
a different trend in the industry, 
amounted to 9,926,000 lbs. of meat. 

Canned meat holdings, amounting to 
25,066,000 lbs., were compared with 
28,735,000 lbs. at the close of Septem- 
ber and 21,555,000 lbs. a year ago, and 
18,902,000 lbs., the five-year average. 
Sausage room products increased to 
15,492,000 lbs. from 15,094,000 on Sep- 
tember 30, and 13,131,000 lbs. at the 
close of October, last year. The five- 
year average was 11,550,000 lbs. of 
product. 

Lard stocks dropped to 86,468,000 
Ibs. from 107,397,000 lbs. a month be- 
fore, but were decidedly more than the 
29,248,000 lbs. a year ago. The 1947-51 
average was 53,725,000 lbs. 











New brochure by Winger Mfg. Co. 
tells scope of operation. 


Custom-Built Equipment for Judustrial. Needs 


If you need equipment to meet specific needs and 


eration. 


to do specific jobs, you'll be interested in the new 
Winger brochure! Colorful material and photo- 


graphs explaining the scope of the company’s op- 


Send today for your free copy 





TO: 





WINGER MANUFACTURING CO. 
OTTUMWA, IOWA 


Please send us a copy of your new brochure. 


























bes 


ADDRESS: 





BY: 











MANUFACTURING CO. 
OTTUMWA, 


Backed by Years of Packing Plant Engineering 





IOWA 
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WHOLESALE FRESH MEATS CARCASS MUTTON 

























































































CARCASS BEEF (1.¢.1. prices) Smoke 
Native steers Noy. 18, 1952 Choice, 70/down .......$15.00@i1y & New } 
Prime, 600/800 53 Good, 70/down ......... 14.00@ 16.) Tongu 
Chole, 500/700 : peewee m ent Utility, 70/down ee recee 13.00@14,) peor 
Choice, 700-900 ........- 5 Pol 
ooo, 700/800 Resi nioncs as aaa FRESH PORK AND Polish 
omercia COWS ..wceeecees - « 
Oan. & CWt.. .sscacsccocsecs 24% PORK PRODUCTS 
UES ica whol xkacwew cas cae 30% (L.c.1. prices) 
7. ee Fy: ll @50 
ams, skinned, 14/16... 
STEER BEEF CUTS Pork joins, regular be (Basi 
Seay! 2/down, PB ceccece 37 
Prime: > Pork loins, boneless, Gis 
Hindquarter ...........- 63.0@65.0 SOE TCS eee Lc 64 Allsp’ 
NATURAL SPICES MIX Forequarter ...........+ 45.0@46.0  ghoulders, skinned, bone- Res 
ee ret 58.0@61.0 in., under 16 lbs Chili 
Trimmed full loin ...... 91.0@92.0 [re se, acelis 29 \ Chili 
THOROUGHLY WITH eer 16.0@19.0 Pienies, 4/6 Ibs., loose Ty @2 Clove 
Regular chuck .........- 50.0@54.0 Picnics, 6/8 lbs. loose... % Ging* 
Foreshank ..........000- 25.0@28.0 Boston'butts, 4/8 lbs., Ging: 
FOOD PRODUCTS Belaket SES See RE p> s 10's, ONE Re Sea @35 = 
athe 64 che eenaewee p 5. ond fres , ‘ 
BEMEE SURN oc igo a coe les 25.0@27.0 feck ee’ oa, es 6% 5 ial We 
ie ; EAVGES: OBS. 6siaisiaccuevny 18 Must 
Ground, natural spices |< Brains, 10's ........... in oon No 
Hindquarter ............ Ears, 30’s 7% @ 5.8" West 
disperse completely and | forewrter. --------:--A-0@67-0 — Snouis, lean-in,’ 100.110" qu PAP 
° Trimmed full loin . . Se ators 7 @s 9G 
smoothly in foods. Nature- | Fiank 2... 000000000 0@19. e... 
Regular chuck 5 54. 
protected flavor makes eo 9 aay -_ SAUSAGE MATERIALS— Pepp 
AMERICAN neha ' p Brisket .. :32.0@36.0 FRESH = 
= Be ree eas .58. : i ; ; , } 
mixing Tormulas easy. Froc Short plate 2.06270 lea bie ne eet — 
essors are assured of con- Pork trim., guar. 50% 
SP l c F if RA D F 4 i Pork trim., 95% lean, 
stant quality in their prod- BEEF PRODUCTS eee a1 
7 ilies: es 33% = cheek meat, trmd., 
LS £ . lo Bh cc cccescue Wil, S36 Cae to's Caen ee 
ASSOCIATION ucts by the locked-in flavor see 104 0% Bull medi, ons, ib eal = 
i oe 5 6G J.C. cow meat, bbls r 
components of natural Livers, selected .......... 56 @59 Beef trimmings, b 31 an" ct 
ee Livers, regular -43 @45 Bon'ls chucks, bbls. . 38 5 
spices. Tripe, scalded 6% Beef head meat, bbls. 6 
i ‘ : 22 
Tripe, cooked .. 7, Beef cheek meat, trmd., Ge 
Lips, scalded 6%@ 6% DRUB, 5:5 oes eaaaly eas daee 8 5 
Lips, unscalded ‘ @ 6% Shank meat, bbls. ...... 40% @41% 8 
ee a . 4%@ 54% Veal trim., bon’ls, bbls. .8244@33 Ce 
Melts 4 614 *Packers ceiling, f.0.b. Chicago 3 
ED es lene suse cis 5 @ 5% ; co 
SAUSAGE CASINGS ¢ 
BEEF HAM SETS (1.¢.1. prices) FRI 
0 ES Ey ee ae oe 50 ee nes rr, bl ae C 
ADELMANN i SS ee 48 Beef casings: a? : 
RUPEES, cits dws sob awit ccie 50 ereé rounds, 1% to G 
Ce ae a 
The choice of discrimi- Domestic rounds, over “< FR! 
nating packers all over FANCY MEATS Ee 901.0 Pr 
(Le.1. prices) Spdgse 
the world. Beef tongues, corned.....36.00@37.00 pervert routns. “imedinm: em | 
Veal breads, under 12 0z.. 72@74 1%@1y% .. he Sa a 9@ % me 
Available in Cast Alumi- eee ee @80 Export rounds, narrow, | 
Calf tongues, under 1%.. 25 1% in. under ......... 1.10@1.8 G 
num and Stainless Steel. LD ee 32 No. 1 weasands 
Ox tails, under % Ib..... 27.80 24 in. up ..... 12@ 1 MU 
The most complete line Over % Ib. ......... 000. 27.80 No. 1 weasands, == C 
offered. Ask for booklet acs wane ba : 
“The Modern Method." 8 WHOLESALE SMOKED MEATS —Middies, sewing, 1%@2 |g *B 
(1.¢.1, prices) Middles, select, wide, - 1 
Hams, skinned, 14/16 lbs., 2@2% in. ..........-1.55@16 
Ri Eee e002 @55 Middles, select, extra, rm 
— — 14/16 Ibs., 55 @58 2% @2M% im. ......e00e 1.95@2.0 L 
y-to-eat, wrap na Middles, a * 
Office and Factory, Port Chester, N. Y. Hams, skinned, 16/18 Ibs., 244 in. 8 Up nt ..2.50@2M 
Chicago Office, 332 S. Michigan Ave. Wrapped  -.- ++. sees 52 @56 Beef bungs, export, 
Som, akinacd, wae ‘ ‘ No. 1 2@ % P 
pce Bog wepene age! * 8s Os eae Lista basta sae 
Bacon, fancy trimmed, ¥ Deied ar mitted sneios, oe 
brisket off, 8/10 Ibs. : pep 
= wrapped .......+4.- viene @45 ae 4 H ™ 
Bacon, fancy square cut, 12-15 in. wide, flat.. 15@ 1 E 
10-12 in .wide, flat.. 9@ 10 
seedless, 12/14 Ibs., 
Wrapped .........2.2+2-89 @42 8-10 in. wide, flat.. 5@ § 
Bacon, No. i sliced, i-tb. a age = ~ 1 
open-faced layers ...... Frow, 
a +o mm, & dn. '..........-4.00@42 
® ae mediums, 3.503% 
RS ++. 3.50@3. 
VEAL—SKIN OFF Medium, 32@35 mm. ...2.15@25 I 
Carcass Spec. med., 35@38 mm. .1.80@1." 
(1.¢.1, prices) aan wanes, 58 in, cut.. 26@ % 
Prime, 80/110 ......... 54.00@55.00 eee 
Dry Prime, 110/150 12.1.2... +4 0055: 00 Senos OE wer nase cneg eo) 
Choice, 80/110 22.22.52: 30.00052-00 Medium prime bungs, u 
REFRIGERATOR FANS Choice, 110/150. 11.1.1. 43.00@47.00 34 in. cut ......-+4++ -- ie 
Good, 50/80 ........-..- 36.00@39.00 Small prime bungs ..... ™% 
Good, 80/110 ........... 39.00@43.00 Middles, per set, cap. off. 50@ & 
GONG, SALOU odes cacce 38.00@40.00 
Wet Upwards ; 
Blow Pp Commercial, all wts. ... 27.00@32.00 DRY SAUSAGE 
CIRCULATE ALL THE AIR a 
CARCASS LAMBS Qervelat, ch. hog bungs....101 Le 
LG ites WEINGET | dececccccccees . 50. 
> eu ces Dy ( WOrWer <ascba..cccesess oe 
MPAN Prime, 30/50 .......... $45.00@49.00  Holsteiner .........++eee08 81g 
REARS comear™. Choice, 30/50 ever. 45.00@49.00  B. ©. Salami. erases 88 
R v . ee eee 40. 3 § eoeee 
3089 River Road Established 1900 River Grove, Ill. th ie alia - | t= wl. hacen: si@ss | 
(*Ceiling base prices, f.o.b. Chicago) Italian style hams ......-> 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
pork sausage, hog casings.45 @46 
Pork sausage, sheep cas...53 
Frankfurters, sheep Cas... 55 
Frankfurters, skinless ... = 
Be vos dees cese eee 
ue. artificial cas.....44 
Smoked liver, hog bungs.. .43 
New Eng. lunch. spec.... 15 
Tongue and blood ..... 
GOUSE we eeeeeeeceees ecccesSe 
Polish sausage, fresh ..... 52 
Polish sausage, Smoked ... 54 





SPICES 


(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 








lispice, prime ..... oo & 39 
Arnoeitted aiee a we 41 
Chili Powder Caer Z 

hili Pepper . bees oe 
pl Zanzibar ..... 1.76 1.90 
Ginger, Jam., unbl.... 26 32 
Ginger, African ...... 24 29 
Mace, fancy, Banda 

Bast Indies ........ hs cae 186 

West Indies ........- ee 131 
Mustard, flour, fancy.. .. = 

O, L esvesesseeseve oe 
West India Nutmeg... 52 
Paprika, Spanish .... .. 62 
Pepper, Cayenne ...... ar 58 
ed, No. 1 ..ccceee eee 51 
Pepper, Packers ...... 1.81 2.10 
Pepper, white ........ 1.70 1.88 
Malabar ......e..ee. 1.81 1.94 
Black Lampong ..... 1.81 1.94 


SEEDS AND HERBS 
(Le.1. prices) 


Ground 
Whole for Saus. 

Caraway seed ...... 15 

Comines seed ...... 23 

Mustard seed, fancy. 23 ee 
Yellow American .. 18 es 
OFEZANO cccoseccsee 27 
Coriander, Morocco, 

Natural, No. 1... 11 16 
Marjoram, French... 84 45 
Sage, Dalmatian, 

NG: D wscasscceess 70 

CURING MATERIALS 
Cwt. 


Nitrate of soda, in 400-Ib. 

bbls., del., or f.0.b. Chgo...$ 9.39 
Saltpeter, n. ton, f.o.b. N.Y.: 

Dbl. refined gran, .......... 11.25 

Small crystals ...cccccccces 14.00 

Medium crystals .........6. 15.40 
Pure rfd., gran. nitrate of. soda 5.25 
Salt, in min. car. of 60,000 Ibs. 

only, paper sacked, f.o.b. Chgo.: 
Pure rfd., powdered nitrate of 

soda 
Salt— 

Granulated .......... eeeees eG22.00 

Rock, per ton in 100-Ib. bags, 

f.o.b. warehouse, Chgo. ... 25.50 

Sugar— 

Raw, 96 basis, f.o.b. N.Y.... 6.40 

Refined standard cane gran., 


DRG cc vccsescistecescasess 8.45 
Packers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La., less 
Me ne 0 ck beirtarscas dee he< 8.35@8.45 
Cerelose dextrose, per cwt., 
L.C.L. ex-warehouse, Chgo... 7.92 
C/L Del. Chgo. 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





San Francisco No. Portland 
f Noy. 18 


FRESH BEEF (Carcass): Nov. 18 Noy. Vv. 
STEER: 
Choice: 7 Bao “ _ 

500-600 Ibs. ............ $49.00@51.00 $50.50@52.00 $53.00@55.00 
MES was cares ects 48.00@50.00 48.50@51.00 52.00@55.00 
500-800 MMe iets «cute 44.00@ 46.00 47.00@49.00 46.00@52.00 
MN so vb dn 6 ee cee 42.00@ 44.00 45.00@47.00 45.00@52.00 

cial: 

350-600 Ibs. eRe PEL 40.00@42.00 40.00@44.00 37.00@42.00 
cow: 

Commercial, all wts...... 29.00@32.00 32.00@40.00 28.00@34.00 
a ME WUE, 50-90-0080 28.00@30.00 28.00@ 34.00 27.00@32.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 

hoice: 

00 ibs. oe 47.00@49.00 45.00@48.00 48.00@50.00 
Good: 

Se te. GOON 2.66.65. 46.00@48.00 42.00@46.00 46.00@49.00 
FRESH LAMB (Carcass): 

Prime: 

"40-50 a Su aa aa waren 49.00@51.00 49.00@50.00 45.00@47.00 
SENT. Soni wo'y'4-6 00 48.00@50.00 or ere 
Choice: 

CN ara sn d's cicie crane 49.00@51.00 49.00@50.00 45.00@47.00 
nsec cunsbes 48.00@50.00 49.00@50.00 Hiaenecane 
Maen, GU WW; .c6ccc esc 48.00@49.00 47.00@50.00 43.00@46.00 

MUTTON (EWE): 
Choice, 70 lbs. down,... 22.00@24.00 20.00@24.00 17.00@21.50 
Good, 70 lbs. down...... 22.00@24.00 16.00@ 20.00 17.00@21.50 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) 

80-1: MA Eat CNG Swe (Uke agai ek 4 SRO | ea vecpeed 

PE UDR ko!dndaincsieene 30.50@32.50 32.00@34.00 31.50@33.00 
FRESH PORK CUTS No. 1 
LOINS: 

RM ilviccr ewan « 49.00@51.00 49.00@52.00 45.00@50.00 

NENG ah e/iaiu noe adrase 49.00@50.00 48.00@52.00 45.00@50.00 
ME TIE ake'y Weis sia wine's 48.00@50.00 46.00@48.00 44.00@48.00 
PICNICS: 

Ae Sa es 38.00@41.00 38.00@41.00 37.00@50.00 

PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 

AA RR Dna | i“(‘( SS ee Cf ORG eee ee 
eS” SR a ie 54.00@59.00 54.00@60.00 54.00@58.00 
BACON, ‘‘Dry Cure’”’ No. 1: 

6- 8 Ibs. - 42.00@48.00 48.00@52.00 48.00@52.00 

8-10 lbs. - 41.00@43.00 48.00@52.00 44.00@50.00 

10-12 Ibs. EE eT iueak dea 42.00@48.00 
LARD, Refined: 
are 4.25@15.00 6.00@17.00 15.00@17.00 
50-Ib, cartons and cans.. 13.00@14.50 pO 0” RG NRE APE 
oes 2 a EP re 00@14.00 14.00@15.00 12.00@15.00 
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ARCHIBALD & KENDALL, INC. + 487 Washington St., New York 13 
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Raise the Taste Level 
of 

CANNED SOUPS and STEWS 
with 





SG 


...and boost SALES 


Past experience is a safe guide to food manu- 
facturers in evaluating the advantages of 
HURON MSG especially in the processing of 
canned soups and stews. Having pioneered what 
was then (in 1934) a new way to make good 
foods taste even better, HURON can today offer 
eighteen years specialized experience in raising 
taste level as a basic means of boosting sales. 





Technical know-how in the application and use 
of a time-proved product, HURON MSG is at 
the command of your food technicians to help 
win even greater acceptance and sales volume 
for your canned soups and stews. 


THE HURON MILLING COMPANY 


9 PARK PLACE, N.Y.C. 7 
Factories: Harbor Beach, Michigan 


Sales Offices: 


161 E. Grand Ave., Chicago | 
383 Brannon St., San Francisco 7 
13. E. Eighth St., Cincinnati 2 
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CHECK your preferences in 













































MOBILE REFRIGERATION 








Fully Automatic 


Positive Temperature Control 


Consumes No Payload Space 


Engages and Disengages 
without shocks 


Requires No Attention by Driver 


You get all this and more 


KOLD=FRUX 


MOBILE REFRIGERATION 


Write for complete data today ! 


KOLD-HOLD 


Cau protects every step of the way 
——S aD 


KOLD-HOLD MANUFACTURING CO. 
460 E. Hazel St., 




















Lansing 4, Michigan 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 





WEDNESDAY, NOV. 19, 1952 
REGULAR HAMS 
Fresh or F.F.A. Frozen 
S| rere 47n 47n 
om ae 47n 47n 
MAE ttabanes 43n 43n 
Beer es 43n 43n 
BOILING HAMS 
Fresh or F.F.A. Frozen 
4216n 
42n 
42n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
ig MTCC 4914 4914 
PA. Sivonen 451% 451% 
ET ee 451% 4514 
a oe xs oso 45 45 
FS ree 4444 @45 441% 
MR iiciss csc 4 4414 @45 44% 
BPE . eeceis nt 44% @45 444, 
| er 44% @45 44 
SOO). ces cvnics 43%@44 43%@44 
PPOR: aw diaes 42% 42lon 
FAT BACKS 
Fresh or Frozen Cured 
oh ee Tn 8 
ot, OCP eee 7 8 
We acts kacs 9 10 
BES... 6500 408 11%n 12% 
iy ores 12%n 13% 
Te PES 124%n 13%n 
oe RBS 124%n 1344n 
TE Shan waiscc 12%4n 13%n 


PICNICS 





Fresh or F.F.A. Frozen 
Be Sr. Soaviele 27 \% 
6- i 21% 
7 3 
SIGO sscxcoes 2514 @25% sn 
BELLIES 
Green Cured 
a - OE 
SG. Asse ‘ = 
10-12. .......26% 28a 
et ee Bijn 
1 aa og" 
16-18 22% 34 
18-20. ........28% 24 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
o.oo 20n 1 
2 eee 19 te 
| ERA 19 2 
eee 19 20% 
BO. secs sues 19% 19% 
| SCO 18% 
*Ceiling price, CPR 74, f.o.b. Chi- 
cago, 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Ree. PISO. cia 
Clear plates .. Ee 
Square jowls. 16% @ 17 16n 
Jowl butts ...13 144n 
8. 2; sews: % 13%n 





LARD FUTURES PRICES 


FRIDAY, NOV. 14, 1952 


Open High Low Close 
Nov. 8.67% 8.80 8.65 8.75a 

-65 
Dee. 10.60 10.65 10.55 10.55a 
Jan. 10.60 10.65 10. 57% 10.57% 
Mar. 11.00 11.05 10.97% 10.97%a 
May 11.35 11.3744 11.22% 11.22% 
July 11.65 11.65 11.50 11.50a 


Sales: 6,860,000 Ibs. 
Open interest at close 
Nov. 13th: Nov. 1638, Dec. 


Thursday, 
560, Jan. 


138, Mar. 336, May 215, and July 
25 lots. 
MONDAY, NOV. 17, 1952 
Nov. 8.65 8.65 8.50 8.50b 
-62% 
Dec. 10.50 10.50 10.25 10.27%4b 
Jan. 10.52% 10.52% 10.25 10.32% 
-50 
Mar. 10.85 10.85 10.6714 10.72% 
May 11.25 11.25 11.00 11.05a 
July 11.40 11.40 11.32% 11.32%a 
Sales: 5,160,000 Ibs. 


Open interest at close Friday, Nov. 
14th: Nov. 170, Dec. 553, Jan. 151, 
Mar. 336, May 222, and July 27 lots. 


TUESDAY, NOV. 18, 1952 


Nov. 17.75 8.25 7.75 8.15-10 
Dec. 10.15 10.25 10.10 10.15b 
-10 
Jan. 10.20 10.22% 10.12%4 10.22%, 
Mar. 10.57% 10.62% 10.12% 10.22% 
May 10.90 10.90 10.85 10.90 
July i1.20 11.20 11.17% 11.20a 
Sales: 8,440,000 Ibs. 


Open interest at close Mon., Nov. 
17th: Nov. 140, Dec. 564, Jan. 158, 
Mar. 348, May 207, and July 28 lots. 


WEDNESDAY, NOV. 19, 1952 
Dec. 10.17% 10.27% 10.17% 10.27%4a 


Jan. 10.22% 10.35 10.17% 10.35a 

Mar. 10.62% 10.70 10.57% 10.70 

May 10.95 11.00 19.87% 11.00 

July 11.27% 11.85 11.20 11.30a 
Sales: 3,840,000 Ibs. 


Open interest at close Tues., Nov. 
18th: Nov. 170, Dec. 563, Jan. 170, 
Mar. 368, May 241, and July 31 lots. 


THURSDAY, NOV. 20, 1952 
Dec. 10.22% 10.25 10.15 10. oy 


Jan. 10.30 10.30 10. 11% 10. oa 
Mar. 10.67% 10.67%4 10.55 10.6 
May 10.95 10. - = 82% i goa 
July 11.15 is 

Sales: 3,000, 000 Ibs. 

Open interest at close Wed., Nov. 
19th: Nov. 92, Dec. 559, Jan. 179, 
Mar. 374, May 244 and July 35 lots. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in nine Com 
Belt states during October: 


CATTLE AND CALVES 





——October—— 

1952 1951 

Public stockyards. naa! 583 431,960 

WRPOOG. deans Cota 5,169 488,319 

ME sis-een cua om 1,116,752 ~ 920,279 279 

July-Oct. |. 2.2... .2/232 364 1,942,281 
SHEEP AND LAMBS 

Public stockyards. = 565 355,196 

UGE. Mivavecusik<s 450,586 531,927 

, | See 830,151 887,123 

July-Oct. ........2,281,333 2,339/505 


Data in this report were obtained 
from offices of state veterinarians, 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets, 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 


ccuwes one renal 12.% 
Seite aia tenes, f.o.b. 
eee 13.5 
Leaf, kettle rend., tierces, 
f.0.b. Chicago ......eeeeeee 14.5 
Lard flakes ...ccccccccsscccese 17.4 


Neutral tierces, f.o.b. Chicago. 11.3 

Standard Shortening *N. & S... 19.50 

Hydrogenated Shortening 
N. & S. 


~*Delivered. 





WEEK'S LARD PRICES 


Tierces 
ee. 14... 8.75n 8.75a 9.750 
Nov. 15... 8.75n 8.75n 9.75 
Nov. 17... 8.55n 8.387%n 9.3740 
Nov. 18...\8.35a 8.25n 9.25 
Nov. 19... 8.35n 8.25n =: 9.258 
Nov. 20... 8.35n 8.25n =: 9.250 
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Locks Sweetness In! 


Lardox preserves the original fresh flavor of lard, even 
when stored without refrigeration. 

KOCH Lardox is liquid. Easy to measure. Easy to 
use. Blends evenly through the batch of lard. Keeps all 
fats and oils from turning rancid. Lardox is colorless, 
odorless and tasteless. But your customers will taste the 
extra freshness it adds to your lard! 

Try Lardox now. KOCH guarantees your satisfaction 
or your money back on trial order for a gallon. Shipped 
in metal containers. No breakage. One gallon of Lardox, 
enough for 3000 to 5000 pounds of lard, for only $8.75. 
Order today! 

Keep your lard fresh. Play safe with LARDOX! 


KOCH Supplies 


AO ee el 


CAINCO : ALL-BOUNDS 
Seasonings 


for tastier products ... pepped-up sales! 

















¥* Help provide for fast refrigeration. 
@ CAINCO SEASONINGS 6ésatisfy! Whether 


you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 


* All-Bounds are easy to pack and unpack. 


cr kaaaneheal *& They over-pack 5% to 10% more 
CAINCO Soluble Seasonings are proven sales 

builders . . . give sausage, loaves and specialty products. 

products a taste appeal that pays big dividends 

-«- assure absolute uniformity batch after batch! * All-Bounds are easy to handle. The 
CAINCO Natural Spices are perfectly blended cleated ends provide firm, sure grip. 

to suit your most discriminating requirements . . . 

give your products a quality appeal that wins ¥* General All-Bounds have high-stacking 
new customers and invites profitable repeat sales! . 

Make the logical switch NOW to CAINCO! strength! They are easy to palletize. 





CAINGO, INc. General BOX COMPANY 


GENERAL OFFICES: 
Exclusive Distributors of ALBULAC 1871 MINER STREET, DES PLAINES, ILL. 





222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
SUperior 7-3611 


Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. 
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JUST DROP 
A CARD WITH 

NAME AND 
ADDRESS 





h 





ORDER THIS 


gk 


SUPPLY AND 
EQUIPMENT 
CATALOG NOW! 


Simple, easy to use. Simplified for 
immediate identification of all items. 
Clearly illustrated with complete and 
easily understandable specifications. 


CROSS INDEXED 
NEW DEVELOPMENTS 
STAINLESS STEEL SECTION 


NEW TABLE DESIGNS AND 
LAYOUTS 


REPAIR PARTS 












feud Kememler.... 


HANTOVER’S KANSAS CITY 
: LOCATION SAVES COSTLY 


FREIGHT BILLS! 


rocessing 


There’s nothing like it! Complete — con- 
densed — and it costs you nothing. All 
equipment supply items necessary in meat 
compiled completely 


in one 


andy buying guide. 


PHIL HANTOVER, INC. 


1717 McGEE ST., KANSAS CITY, MO. 





NEW YORK 





WHOLESALE FRESH MEATS FRESH PORK CUTS 














CARCASS BEEF (1.¢.1. prices) 
i i Western 
Cetin Bene 6 18, 1952 Hams, sknd., 14/down. - $50.00@52,% 
Per lb Bellier is cut, seedless, . é 
é Be ccc cccccccce 
Western Picnics, 4/8 ibs. 2/2277 OF euatad 
Prime, 800 lbs./down.. .$55.00@57.00 Pork loins, 12/down.. - 46.00 00@48.09 
Choice, 800 lIbs./down... 54.00@55.50 Boston butts, 4/8 Ibs... + 38.00@40,% 
Good, 500/700 .......60. 44.00@50.00 Spareribs, 3/down Ri als 6 St 
Steer, commercial ...... 38.00@42 Pork trim., regular .... 28.00 
Cow, commercial ...... 31.00@35.00 Pork trim., spec. 80%.. 46.00 
OW, MOMS cescseccacy 28.00@31.00 : City : 
Hams, sknd., 14/down. -— 00458. 
Pork loins, 12 down ... 00@s2n 
BEEF CUTSt Boston butts, 4/8 lbs... wr 43.00 
Prime: City Spareribs, 3/down ..... 42.00@ 48.99 
Hindquarter ........+. 59.0@ 66.0 p 
Forequarter .......... 8.0@ 49.0 VEAL—SKIN OFF 
Rear rer 0.0@ 63.0 1 
Hip r’d with flank..... 57.0@ 60.0 (Le.1. prices) 
Trimmed full loin .... 80.0@ 84.0 Western 
DINE orc ca smeae es os: 16.0@ 19.0 Prime, 80/110 ......... $54.00@58,0 
Short loin, trimmed... .102.0@110.0 Prime, 110/150 ........ 54.00@56.0) 
Sirloin, butt bone in... 65.0@ 72.0 Choice, 80/110 ......... 50.00@54.0 
Arm chuck (Kosher).. 56.0@ 58.0 Choice, 110/150 ........ 46.00@48,0) 
Forequarter (Kosher).. 52.0@ 54.0 Good, carcass, 80/down. 40.00@44.9 
Brisket (Kosher) ..... 0.0@ 44.0 Good, 80/110 .......... 43.00@47.0) 
Brisk Pr sates one's vila ses 0.0@ 43.0 Commercial carcass :):) 33.00@37) 
Fed mererserncene sy Nss et 3 : 
ORL DEREO oc scicccanses x 25. 
APON CHEE noc cccccses 3.0@ 55.0 DRESSED HOGS 
En chuck (Kosher)... 56.0@ 58.0 (Le.1. prices) 
oice: Ho: d. & ch., 
Hindquarter .......... 58.0@ 64.0 100 £0 f 136 Ibs S Cee 
Forequarter eee aie .+- 48.0@ 49.0 137 to 158 Ibe. 2... 30.50@37.50 
Tip wd’ with flank..... S00 00 tog $0 172 Ibs. ...... s0sogsra 
p r’d with flank..... ‘ 9. ti MNS 
rimmed fall loin «.:.. 78.0@ 84.0 ee : B0.s0@sti0 
EE oe ee ee - 16. ¥ 
Short loin,” irimméd:*' 90.0@ 98.0 BUTCHERS' FAT 
rloin, butt bone in... % y Le. 
Arm chuck (Kosher)... 56.0@ 58.0 Shop fat \ — 
Forequarter (Kosher).. ries | 53.0 Breast fat..... |. ey es heals 
Brisket (Kosher) ..... 40.0@ 44.0 Inedible suet .... Eee C 
Brisket s.ssee-+sssss+ 40.0@ 48-0 Edible suet 6.200.000 
—— ag Ps eae ee | a. 
PM CBUCK ..ccccecccs °' oo. 
Arm chuck (Kosher)... 56.0@ 58.0 LIVESTOCK PRICES AT 
FANCY MEATS “ ; te 
sic sais Prices paid for livestock 
.c.l, prices . a 
Veal breads, under 6 oz....... 102.50 at Sioux City on Wednesday, 
Phe FOE Sa... nice es ....102.50 Nov. 19, were reported as 
RY Sica cestecwes «+++ -102.50 ° 
no kidneys. eh bee . 16.8* follows: 
eef livers, se eA ee ne 62.8* 3 ~ 
» ane is selected, kosher... 62.8* pp sng & oe Nous ia 
tails, pee caveccesecc - eers, aves ¢ 
we —_ aed Steers, choice «+... $30.00g33.0 
teers, com’ cee \e . 
“Ceiling base prices, Heifers, gd., choice... 29.50 only 


Heifers, com’l, gd..... 22.00@ 26.580 





Cows, utility aid eewens 12.00@14.50 
LAMBS Cows, can., cut. ...... 10.00@11.0 
(L.c.1. prices) DUG, GOOG: ans cae ck - None ree, 
Bulls, util. & com... 15.00@19.0 
Prime lambs, 50/down. $52. oan 00 ulis, can,, cut. ..... 15.00@16.50 
Prime, GO/GO ...c.c.ces 00@53.00 HOGS: 
a : a8 62.00G57.00 Good, 180/200 $16.25@16.50 
ihn a tartaric 7 ves Good, ch., 200/220; :.°16.25@16.80 
Prime, 50/down $50. 00@52.00 + 40 7 re 
Prime, 50/60 .......... 50.00@52.00 oo tied 
CORO, BEE WER: . 6.00 v0.00 48.00@52.00 SHEEP (Lambs): 
Good, all wts. .......0. 42.00@47.00 Choice & prime....... None ree. 


Good to choice........ $19. 50@22.25 


n—nominal, 


~ For permissible additions to ceiling 
base prices, see CPR 








N MANUFACTURING CO. 


vv 
PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil ¢ Special Papers e Printed in Sheets and Rolls 


RHINELANDER, WISCONSIN 


creators 
multicolor 


desiqners 
printers 





The National Provisioner—November 22, 1% 





















TALLOWS AND GREASES 


Wednesday, Nov. 19, 1952 








The various opinions expressed late 
last week brought about a confused 
picture pricewise in tallows and 
greases. However, as trading pro- 
gressed the market closed out on a 
more settled basis. 

The firm hold on the part of sellers 
had eastern dealers talking fractionally 
higher levels, and scattered trading was 
reported, with volume considered mod- 
erate to good. Few tanks of choice 
white grease traded at 544c, c.a.f. Chi- 
cago. Tank of same sold at 5%¢, f.0.b. 
Chicago. Several tanks of choice white 
grease sold at 644c, delivered East. Few 
tanks of prime tallow brought 5%c, 
caf. East. Bleachable fancy tallow 
sold at 5%c renderer and 6c, Kast, 
packer production. 

Few more tanks of choice white 
grease traded at 6%c, c.a.f. East. Tank 
of yellow grease moved at 3%c, c.a.f. 
Chicago. Few more tanks of same 
changed hands at 4%c, East, from a 
mideast point. Several more tanks of 
yellow grease reported to have sold at 
4%e, c.a.f. Chicago, but lacking con- 
firmation. Tank of special tallow sold 
at 45¢c, and another tank at 4%c, both 
delivered consuming points. Special tal- 
low was bid at 5%c, East, with sellers 
holding for 5%c. B-white grease re- 
ported bid at 4%4c, Chicago. 

On Friday, choice white grease trad- 
ed at 6%c, East. Few tanks of original 
fancy tallow moved at 5%£c, c.a.f. Chi- 
cago. Special tallow was offered at 
45gc, Chicago, but without trade. Two 
tanks of bleachable fancy tallow sold 
at 6c, caf. East. Couple tanks of 
choice white grease sold at 6%c, de- 
livered East. Later asking price of 
65c, was ignored. Few tanks of rend- 
erers’ bleachable fancy tallow sold at 
5%c, c.a.f. East. A small round lot of 
yellow grease sold at 4%4c, c.a.f. East, 
for export. 

On Monday, the market was extreme- 
ly quiet. Only reported sales coming to 


light were several tanks of choice white 
grease and bleachable fancy tallow, at 
6%c and 6c, delivered East. 

At midweek offerings in the Midwest 
remained on the scant side, however, 
continued movement registered to out- 
side points. Few tanks of bleachable 
fancy tallow sold at 5%c, and 6c, East. 
Several tanks of choice white grease 
sold at 514¢, c.a.f. Chicago, steady. Few 
tanks of choice white grease traded at 
646¢c, East. Several more tanks of same 
sold at 6%ce, c.a.f. East, for quick ship- 
ment. Two tanks of No. 2 tallow moved 
at 4%c, and a few tanks of No. 1 tal- 
low at 4%c, all c.a.f. East. Two more 
tanks of choice white grease traded at 
544c, c.a.f. Chicago. Additional tanks 
of choice white grease sold at 6%c, 
East for quick shipment; some sellers 
holding for 6%c. Few more tanks of 
bleachable fancy tallow sold at 6c, de- 
livered East. . 

TALLOWS: Wednesday’s quotations: 
edible tallow 6% @6%4c, original fancy 
tallow, 5%c; bleachable fancy tallow, 
5% @5%c; prime tallow, 4% @5c; spe- 
cial tallow, 4%@4%c; No. 1 tallow, 
4@4%c, and No. 2 tallow, 3%4c. 

GREASES: Wednesday’s quotations: 
choice white grease 5%4c, A-white 
grease 5c, B-white grease 4%@44c, 
yellow grease 3%@4c, house grease 
3%c, and brown grease 2% @8c. 


CANADIAN MARGARINE 

Oleomargarine production in Canada 
increased during October, the Do- 
minion Bureau of Statistics has re- 
ported, January-October output in- 
creased over last year. October pro- 
duction amounted to 11,061,000 lbs. com- 
pared with 9,272,000 lbs. during Sep- 
tember, and 10,154,000 lbs. during Oc- 
tober, last. year. The ten-month total 
amounted to 87,547,000 lbs. against 87,- 
428,000 Ibs. last year. 

Stocks held by manufacturers, whole- 
salers and other warehouses on Novem- 
ber 1 amounted to 2,712,000 lbs. This 
was compared with 2,343,000 Ibs. on Oc- 
tober 1, and 2,614,000 lbs, on November 
1, last year. 





VEGETABLE OILS 








Wednesday, Nov. 19, 1952 





Movement of most selections in the 
vegetable oil market was extremely 
light Monday, at prices generally un- 
changed from last week’s close. Sales 
of soybean oil were particularly thin 
at %c decline for some positions. No- 
vember shipment sold at 11%c and De- 
cember shipment moved at an equal 
price. Later, offerings of these ship- 
ments available at 11%c, went unsold. 
January through March shipments 
brought 11%c and 114%4c. No movement 
of April through June was reported. 
Cottonseed oil encountered little activ- 
ity with most sales confined to the 
Texas area. Movement at close in rate 
points materialized at 1344c. There was 
scattered trading in the Valley at 13%c¢ 
and offerings in the Southeast were 
priced at 13%c. Corn oil experienced 
a slight firmness and sold in a small 
way at 14%c and 14%c. A couple of 
tanks of peanut oil traded at 21c and 
coconut oil, which was pegged at 14%4c 
nominally early, finally met offering 
levels and traded at 14%c. 

Soybean oil affected a stronger tone 
Tuesday, but volume of sales was again 
sketchy. Stepped-up margarine produc- 
tion has been a contributing factor for 
the recent price firmness for this oil 
which has become quite an important 
ingredient. A few scattered tanks of 
November and December shipments 
brought 11%c and January through 
March sold at 11%c. Offerings of cot- 
tonseed oil were difficult to uncover, but 
some sales were accomplished in the 
Texas area at 134%c at common points. 
Further trading at 13%c and 13%c was 
actuated, depending on location. 

The price of soybean oil moved up- 
ward again at midweek with all ship- 
ments advancing %ec to %c. Nearby oil 
moved at 12c and early December 
moved at a similar figure. December 
shipment sold at 11%c and January 
through March traded at 11%c¢. April 
through June shipments also sold at 
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OLD BALDY 


Developed, Sold and Guaranteed by 
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11%c. The cottonseed oil market re- 
mained unchanged pricewise with sales 
in the Valley at 13%c. Offerings were 
tight throughout, however, and volume 
of material moved was light. Texas 
oil moved at special locations at 13%c 
and traded at common points at 13%c. 
A couple of tanks of corn oil sold steady 
at 14%. Peanut oil was called 21%e 
nominal basis, and some observers said 


tional strength advancing %c to 4c. 


PEANUT OIL: Advanced 1c com- 


pared with last week’s levels. 


COCONUT OIL: Prices fluctuated 


early to settle at 15c. 


COTTONSEED OIL: Short on new 


developments with prices unchanged. 


Cottonseed oil prices in New York: 


FRIDAY, NOV. 14, 1952 


BY-PRODUCTS MARKETs 


Unground, per unit of ammonia 
(bulk) 


(Chicago, Wednesday, Nov. 19) 


Blood 


Unit 
Ammony 


Oe ee ces 69s cdeeespevecsbsesesindl SEL A 


Digester Feed Tankage Materials 





















































zs > 
21%c would be required to move prod- jin me te ek eS 
uct. Coconut oil traded very late Tues- 16.25b rane 16.15b 16.25b 
’ 16.36b 16.4 
TO he peck i, ak a i ie dep issie 18 4p 
ss 6.5 : ‘ 
: Spotty sales at “c a 16.07b 16.01 16.12b 
vance. 16.04b 15.90b 16.05b 
SOYBEAN OIL: Market gained addi- 1632p leon on 
16.04n 15.90n 16.05n 
Sales: 89 lots. 
VEGETABLE OILS MONDAY, NOV. 17, 1952 
z 59 Pa sia 6.20b 16.15b 
wetneatey, Ser. 20, 1008 16.39 16.33 16.36b 16.36b 
Crude cottonseed oil, carlots, f.o.b. mills 16.40 16.34 16.38b 16.37b 
MEY sidekueeses sche dandteee sates 13% pd 16.42 16.36 16.40b 16.38b 
INI ined. h cs nso wind Rida 0-41 © o'ehoe 66 13%n Bake eon 6.00b 16.01 
SE, Ss anes bee a dieasib-ooeese 133% @13%4pd PP ex 15.90b 15.90b 
Corn oil in tanks, f.o.b. mills........ 44 pd 16.26 16.22 16.25: 16.27b 
Peanut oil, f.o.b. Southern mills..... 214n ah oe és 15.90n 15.90 
Soybean oil, Decatur ............ aate: 12pd Sales: 153 lots. 
oeant oil, f.o.b. Pacific Coast...... Spd 
ttonseed foots, 
Midwest and West Coast .......... 1b TUESDAY, MOV. 18, 1968 
Re ars ee ee 14%@ 1% das oa Se IGG kc. .--- 16.15b 16.20b 
‘ Mar eeriy. 16.38 16.41 16.37 16.37 16.36b 
ia i j ee j May .....« 5. 16.4 16.38 16. 16. 
-#—asked. n—nominal. pd—paid. b—bid. Fale nck. 16.38b 16.40 16.38 16.38b 16.40b 
OS gee 15.95b .... .... 15.99b 16.00b 
§ OLEOMARGARINE OBER ie. iG S20 .... ... 15.80b 15.90b 
Dec. ,..... 16.28b 16.27 16.24 16.24 16.25 
Wednesday, Nov. 19, 1952 Dec 4 58 5 165. BaSa ccc .-- 15.80n 15.90n 
White domestic vegetable .. 28 en: SS a 
White animal fat ....... 28 
Milk churned pastry 24 J ee sera NOV. 19, pe 16.13b 
t h t < eee JAN. ..eeee . sees sees . Lo) 
‘Water, eherncd pastes ie ou 16.37) 16.40 16.34 16.38 16.37 
May 2c. oe 16.38b 16.41 16.35 16.40b 16.38 
OLEO OILS Wisaos ck 16.39) 16.41 16.37 16.41 16.88b 
ea 15.90b oe wees «=—-:15.99D 15.99D 
(FOB Chicago) ro Sa .80b -.. 15.80b 15.80b 
b. Dec., ’52 .. 16.25b 16.29 16.22 36. 25 16.24 
Prime oleo stearine (slack barrels)..... 8 @ 8% Bee aewaen ae 15.80n 
Extra oleo oil (drums)................ 11%@12 Sales: 297 lots. 
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Wet rendered, unground, loose, 
i Bn eT Ore ee SVedeeteus “8% 
eR er en ae #8. 
Liquid stick tank cars............... 3.25@3.59 
Packinghouse Feeds 
pe 


50% meat and bone scraps, ae. 1s 

50% meat and bone scraps, bulk. srg 
55% meat scraps, bulk ........ 110.0 
60% digester tankage, bulk .... "100, 00@ 105,09 
60% digester tankage, bagged 110.00@115,%) 





80% blood meal, bagged .......... 140. 
70% standard steamed bone meal, : 
WD <yhddi ada Xolnds biciaese ts 95.0 
Fertilizer Materials 
High grade tankage, ground, = unit 
PENMIGD: . isndnncésdvasdwidaceas terse ees SOB 
Hoof meal, per unit ammonia — rere ce eee T.000 
Dry Rendered Tankage 
Per unit 
ra P ‘ Protein 
OW. CORE a sins sie sidens ce 500s cocewesdulont 1, 
HUGR TOO cs-nccde<s pie donk eee pica Rae gis 
Gelatine and Glue a 
Calf trimmings (limed) .......... tse an 
Hide trimmings (green, salted) wae 20.00gan 
ey = skulls and knuckles, 
Ewesueatateehtherericcs 65.000 


Pig. Fn ‘ ‘tts and trimmings, 
SE la’: awn cs ain cat Cena kaa + aaeiam 5% 


Animal Hair 


Winter coil dried, per ton ........ *45.00@50.000 
Summer coil dried, per ton ........ °37.50n 
Cattle switches, per piece ........ 5% 
Winter processed, gray, Ib. ..... 9 b 

Summer processed, gray, Ib. .......3 @ 3h 





n—nominal. a—asked. 
*Quoted delivered basis. 





WHEN YOU INSTALL 


CAPACITIES 
10 TO 1500 5.P.M. 








BLACKMER 
PUMPS 


LARD 


(OR DOG FOOD, BLOOD, BRINE, ETC.) 





WRITE FOR 
“FACTS” 





BLACKMER PUMP CO., GRAND RAPIDS, MICH. 


YOU'LL CUT 
PUMPING 
COSTS WITH 
BLACKMER 
PUMPS 
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For 60 


Provisioner has been the undis- 
puted leader among magazines pub- 
lished for the meat packing and 
allied industries. 


First—in everything that helps to make 
a good magazine great... 


First—in editorial content 
service - - in number of pages - - in ad- 
vertising ... 


First—to report industry news - - to ac- 
curately interpret the news and business 


frends ... 


First—to 
prices... 


First—in service to packer, processor 
and advertiser alike. 


THE NATIONAL PROVISIONER 


years now, The National 


- editorial 


report the markets and 


"First in the field" 
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Big packer hides advanced another '/2c 
this. week and experienced good move- 
ment—Small packer hides also gained 
%4c—Calf and kipskin movement lack- 
ing—Sheepskin sales at steady levels 
to slightly stronger for some varieties. 


CHICAGO 


PACKER HIDES: Big packers were 
reticent concerning offering lists Mon- 
day which has become a customary pro- 
cedure. Evidently, their past reluctance 
has paid dividends in respect to price 
advances and most observers believed 
that was the gist of the situation again 
this week. Buying interest at last sale 
levels was strong and demand was ex- 
cellent for all selections. 

A spurt of activity developed Tues- 
day, with selections sold advancing a 
%c, Not all selections ‘on the list par- 
ticipated in the advance, but were con- 
sidered firm along with the others. 
About 15,000 heavy native steers sold 
at 1744c and 1,000 light native steers 
brought 20c. A lot of 1,000 ex-light 
native steers moved at 22c. Some 2,400 
butt-branded steers traded at 15c¢c and 
6,800 Colorado steers at 14c. About 3,- 
600 heavy native cows sold at 17%c 
and 11,000 light native cows brought 
20c. Branded cows moved in good vol- 
ume and 20,000, including. Southwest- 
erns and Denvers, brought 16c, 16%c 
and 1514¢, respectively. 

The volume of hides moved through 
midweek was estimated at 85,000 and, 
with bookings included, the final total 
was raised to 100,000. Wednesday, 
about 2,000 heavy native steers brought 
17%c and 3,000 heavy native cows sold 
at an equal price. Some 2,000 light 
native cows sold at 20c. All sales were 
accomplished at the preceding day’s 
levels. Bulls sold at the top figure of 
the quoted range and 1,000 natives and 
brands brought 1lce and 10c, respec- 
tively. Later offerings of native bulls 
were available at 1144c, with possible 
movement expected at that level. 

SMALL PACKER AND COUNTRY 
HIDES: Smallpacker hides advanced 


along with big packers’ 2c gain regis- 
tered during the week. Sales of very 
choice 52-lb. average were made at 
17%c. Other sales of 50-lb. average 
were reported as high as 18c. An out- 
standing feature relevant to these sales 
was the good freight rate, especially 
eastern shipping points. The 60-lb. av- 
erage traded at 154%4@l16c, depending 
on quality. Good quality 42@43-lb. 
choice locker country hides brought 
14@14%c but the heavier averages 
were not able to command a compar- 
able level. Renderer hides went mostly 
without action. 

CALFSKINS AND KIPSKINS: Late 
last week, some St. Louis calfskins 
traded and 10,000 brought 50c for both 
heavies and lights. There was also trad- 
ing of kipskins, and 2,000 lighter aver- 
age Kansas City kips brought 37c and 
2,000 St. Louis traded at a similar fig- 
ure. About 4,000 Fort Worth kips sold 
at 35c, as did 3,500 Oklahoma City 
kipskins. Up to midweek, movement 
this week was completely lacking. 

SHEEPSKINS: This market rela- 
tively unchanged from the previous 
week. The No. 1 shearlings were sold 
at 2.25 and a car of No. 1’s and fall 
clips brought 2.25 and 2.75, respectively. 
A mixed truck No. 2’s and No. 3’s sold 
at 1.60 and 1.10. Dry pelts sold steady 
at 30c, with some movement reported 
at 3lc. The pickled skin market con- 
tinued strong with sales at 13.00 and 
a few at 13.50. Offerings were priced 
up to 14.00 in some directions. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 15, 1952, were 8,- 
211,000 lbs.; previous week, 4,718,000 
lbs.; same week 1951, 4,232,000 lbs.; 
1952 to date, 209,811,000 lbs.; same pe- 
riod 1951, 226,000,000 lbs. 

Shipments for the week ended No- 
vember 15, 1952, totaled 4,403,000 Ibs.; 
previous week 4,034,000 lbs.; corre- 
sponding week, 1951, 3,564,000 Ibs.; 
this year to date, 180,901,000 Ibs.; cor- 
responding week, 1951, 172,700,000 Ibs. _ 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

: Nov. 19 Week 1951 
Nat. steers...17%,@20 17 @19% 20 @25 
Hvy. Texas 

eee 14%4n 14% 17 
Hvy. butt, 

brand’d strs. 15 15 17 
Hvy. Col. strs. 14 1344 16 
Ex. light Tex. 

Oo Seer 1844n 181% 27 
Brand’d cows. 16 15% 20 
Hy. nat. cows 17% 17% 21 
Lt. nat. cows 20 19 2314 @24% 
Nat. bulls ... 11 10n 17 
Brand'd bulls. 10 9n 16 
Calfskins, Nor. 

SNS cance 50n 50n 37% 

10/down ... 50n 50n oe 
Kips, Nor. 

nat. 15/25..35 @40n 3244 @40n 35 
Kips, Nor. 

branded ... 30n 30n 32% 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over.15 @l6n 14%@l5n 
2 eeerrrerrs 16 @lin 15%@16%4n 
SMALL PACKER SKINS 
Calfskins, under “ } 

15 Ibs. ...37% @40n 37% @ 40n . 32% 
Kips, 15/30. 26n 26n 27@ 28 
Slunks, reg. 1.50@1.65n 1.50@1.65n 1.00 
Slunks, 

hairless .. 50n 50n 40n 

SHEEPSKINS 
7 SH 2.25 2.25 2.90@3.00 

Dry Pelts 30@ 3i1n 30n 40n 
Horsehides, ae 

untrmd. ..... 7.50@8.00 7.50n 9.00n 


*Ceiling prices. 


N. Y. HIDE FUTURES 


FRIDAY, NOV. 14, 1952 


Open High Low Close 

.. 16.83b 17.00 16.98 17.00b- 08a 
ion cue. oe. -:14.95b-15.04a 
Apr. .... 15.35b 15.57 15.53 15.55b- 64a 
Apr., ‘54. 14.70 tis 14.80b- 
July .... 15.10b 15.27 15.22 15.30b- 35a 
Oct. .... 14.95b 15.14 15.07 15.15b- 20a 

Sales: 61 lots. 
MONDAY, NOV. 17, 1952 
Jan. .... 17.05b 17.45 17.05 17.40 45 
Apr. .. 15.60b 15.95 15.77 15.95 a 
July . 15.30b  =:15.50 15.50 15.50b- 57a 
Oct. 15.20b wade 15.30b- 
Jan., °54. 15.00b 15.100 
Apr., °54. 14.85b 14.95n 
Sales: 87 lots. 
TUESDAY, NOV. 18, 1952 

Jan. 17.50-52 17.85 7.50 17.75 
Apr. 15.95b 16.07 16.00 15.97b-16.05a 
July 15.55b =: 15.60 15.50 15.50 
Oct. ...3.. See 15.38 15.30 15.23b- 30a 
Jan., ‘54. 15.10b ney Ss ag 15.10b- 16a 
Apr., °54. 14.95b 15.07 15.00 14.95b-15.00a 


Sales: 98 lots. 
WEDNESDAY, NOV. 19, 1952 


Jan. .... 17.70-68 17.80 17.65 17.80 
Jan., °54. 14.80b eae = 15.15b- 25a 
Apr. .... 15.90b 16.06 15.85 16.00 
Apr., °54. 14.75b 15.00 15.00 15.00 
July . 15.40b 15.60 15.45 15.60b- 65a 
Oct.. .... 15.15b 15.20 15.23 15.35b- 40a 
Sales: 68 lots. 

THURSDAY, NOV. 20, 1952 
Jan. . 17.88 18.03 17.63 17.63 

-18.00 
.) ae 16.12-20 16.20 15.66 15.68 
July 15.70 15.75 15.30 15.25b- 30a 
WOR sce 15.42b S averd 15.00b- O5a 
Jan., ‘54. 15.20b 14.80b 90a 
Apr.. "54. 15.00b 14.65b-  T5a 


Sales: 98 lots. 













BLACK HAWK 


THE RATH PACKING CO., 


WATERLOO, IOWA 
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Hydrogenated 


LARD FLAKES 


improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Cincinnati 25, Ohio 


Phone: Kirby 4000 


CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
as of November 15, showed lard inven- 
tories of 47,569,184 lbs., or almost 
40,000,000 Ibs. more than a year earlier. 
On October 31, lard inventories in Chi- 
cago were 48,185,783 Ibs., and on 
November 15, last year, lard inventories 
amounted to 7,948,329 lbs. Details of 
Chicago November 15 inventories fol- 
low: 


Nov. 15, Oct. 31, Nov. 15, 
*52, lbs. 52, lbs. au Ibs. 
P.S. lard (a) ... 7,783,500 5,070,630 baat > 191 
P.S. lard (b) ...25,088,291 28,041,603 0,000 
Dry rendered 
ES CY See 341,000 104,000 29,149 
Dry rendered 
oe ase 7,792,940 8,452,440 39,000 
Other lard ...... 6,563,453 6,517,110 3,112,989 
TOTAL LARD ..47,569,184 48,185,783 7,948,329 
D.S. Cl. bellies 
(contract) .. 9,800 5,200 22,800 
D.S. Cl. bellies 
ee SS eee 1,662,446 1,382,875 1,731,442 
TOT. D.S. 
BELLIES - 1,672,246 1,388,075 1,754,242 


(a) Made since Oct. 1, 1951. (b) Made previous 


to Oct. 1, 1951. 


PARITY PRICES COMPARED 

Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the 
U.S. Department of Agriculture: 


Base Effective parity prices? 


Commodity period Oct. 15 Sept. 15 Oct. 15 
and unit pricet 1952 1952 1951 
Hogs (100 lb.)..... $7.49 $21.10 $21.30 $21.40 
Beef cattle (100 Ib.) 7.36 20.80 20.90 19.90 
Veal calves (100 Ib ) 8.21 23.20 23.30 22.20 
Lambs (100 lb.). 8.09 22.80 23.00 21.80 
MTORR CU.) | ieee a's -209 589 .594 .569 
eS ae 3.642 1.78 1.78 1.76 
i dE. scscuvas 3.399 4.944 4.944 * .981 
Barley (bu.) ...... 8.619 41.45 41.46 1.53 
Cottonseed (ton) .. 26.40 74.40 75.00 73.90 





1Adjusted base period prices 1910-14, based on 
120-month average January 1942-December 1951 
unless otherwise noted. ?Effective parity prices 
as computed currently in months indicated using 
base period prices and indexes then in effect. 
%60-month average, Aug. 1909-July 1914. 4Transi- 
tional parity, 85 percent (90 percent during 1951) 
of parity price computed under formula in use 
prior to January 1, 1950. 


Danish Bacon Price Cut 


Denmark and England have con- 
cluded an agreement under which 
Great Britain will take 90 per cent of 
Denmark’s bacon exports, at a price 
8 per cent lower than that fixed two 
years ago. At that time Danish bacon 
exporters got a price increase of 18 per 
cent. The new agreement also will run 
two years. 





PHILADELPHIA FRESH MEATS 


(Monday, Nov. 18) 


WESTERN DRESSED 

BEEF (STEER): 
Prime, 600-800 
Choice, 600-800 
Choice, 800-900 
Good, 500-700 
Commercial 

















cow: 
Commercial, all wts. 2... siveccevess 2.00@35.00 
RGU 5 GIE Ws wc wccsescsnesessse & 29. 00@32.00 
VEAL (SKIN-OFF): 
Prime, 80-110 -00@57.00 
Prime, 110-150 . 57.00 
Choice, 80-110 -00 3.00 
Choice, 110-150 -00@54.00 
Good, 50-80 ...... 5.00@42.00 
GOOG. CEG oo akic deh saccv gees cies 2.00@50.00 
Good, 110-150 38.00@48.00 
Commercial, all ts. ....cccccccccce 30.00@36.00 
pe a Sr oe 26.00@30.00 
CALF (SKIN-OFF): 
Prime, 200/€OwWn ....ccccccccccces 
Choice, 200/down .....cccccccccces 36.00@40.00 
O00. DOD POOR fo v68 ce dacescicweco canis 32.00@36.00 
Oossmoercial, QI Wts, <i cciccecccses 25.00@30.00 
SPRING LAMB: 
Prime, GOPROWR coc ccccceccccsecss 51.00@55.00 
Choice, DORON Sacivncccncesvoniee 51.00@55.00 
Beed, OU We, oc cascenscvvctacsece 46.00@50.00 
MUTTON (EWE): 
NR TREE OTT eee 20.00@22.00 
NOEs WPI. iis clccks ccevnawe sews 18.00@20.00 
PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down ..... 45.00@48.00 
(Bladeless included) 12-16 ........ 45.00@48.00 
(Bladeless included) 16-20 ........ 42.00@44.00 
BUTTS, BOSTON STYLE, 4-8 ...... 37.00@40.00 
SPARERIBS, 3 Ibs. down............ 36.00@38.00 
LOCAL DRESSED 
STEER BEEF CUTS: 

Prime Choice 
Hindquarters ...... 63.00@ 66.00 60.00@ 63.00 
R’d, no flank ..... 60.00@ 63.00 60.00@ 63.00 
a Se 88.00@ 90.00 80.00@ 84.00 
Short loin, tr. ..... 110. 0115. 00 98.00@104.00 
Sirlein, bone-in ... 74.80 only 71.50 only 
WOME nccccesceness 15.00@ 13.00 15.00@ 18.00 
WD “on vec cc dectenes 65.00@ 70.00 60.00@ 65.00 
Arm chuck ....... 52.00@ 53.00 52.00@ 53.00 
BYSOEOE  ccvcctuctcc 2.00@ 44.00 42.00@ 44.00 


World Corn Crop Up 6% 


World corn production probably will 
hit the second highest in history this 
year, the Office of Foreign Agricultural 
Relations has predicted. Early figures 
pointed to a 5,600,000,000-bu. global 
harvest, according to the OFAR. Only 
the 6,000,000,000 bu. of the 1948 crop 
would beat it. 

Most of this year’s 6 per cent in- 
crease over last year comes from the 
3,257,000,000-bu. U. S. production, 
which accounts for 58 per cent of the 
world crop. 








62 WILLIAM ST. 








SPECIAL LOW PRICES 


NOCON-HOG-SCALD 


CUTS SHAVING TIME AS MUCH AS 50%, 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor 
Produces cleaner snouts, whiter carcasses {ree 
from scurf and slime. Approved for use by 
the U.S. Department of Agriculture. 


NOCON PRODUCTS CORPORATION 


WRITE FOR FULL INFORMATION 





NEW YORK 5, N. Y. 








THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago wa | 
$17.00; average, $16.50. Provision price, 
were quoted as follows: Under 12 pox § 
loins, 3544; 10/14 green skinned hams, 
46@49%4; Boston butts, 31 nominal: 
16/down pork shoulders, 28% nominl: 
3/down spareribs, 33@33%; 8/12 fy 
backs, 8@10; regular pork triimmip 
19 nominal; 18/20 DS bellies, 2114 nom. 
inal; 4/6 green picnics, 2714; 8/y 
green picnics, 25144@25%. 

P.S. loose lard was quoted at 895 
nominal and P.S. lard in tierces at 835 
nominal. 







Cottonseed Oil 

Closing cottonseed oil prices in New 
York were quoted as follows: De, 
16.19b-21a; Jan. 16.15b-30a; Mar. 
16.31b-34a; May 16.385; July 16,37- 36; 
Sept. 15.92b-98a; Oct. 15.75-95a; and 
Dec. 15.77 nominal. 

Sales: 128 lots. 





Outlook Points To Smaller 
Hog Kill Early in ‘53: USDA 

The outlook on hog slaughter in each 
of the first seven or eight months of 
1953 points to a smaller kill compared 
with the same months last year, the 
U.S. Department of Agriculture has 
forecast. The largest reduction is early 
in the new year when slaughter will be 
considerably below the heavy liquida- 
tion of this year. 

The decrease is in prospect due to 
the smaller pig crop of 1952, with the 
spring crop down 9 per cent and the 
fall crop expected to be smaller than 





last year by a like percentage. The 
size of hog slaughter of later months 
will be determined by the size of the 
1953 spring pig crop, the department 
said. 

Outbreaks of hog diseases have tend- 
ed to discourage production to a cer- 
tain extent, while this year’s bumper 
corn crop may be an encouraging fac- 
tor to larger farrowings, come next 
spring. Prices of hogs will tend to av- 
erage a little higher during the next 
few months than a year ago, the bureal 
predicted. 


EASTERN BY-PRODUCTS MARKET 
New York, Nov. 19, 1952 
Dried blood was quoted Wednesday 
at $7.50 per unit of ammonia. Low test 
wet rendered tankage was quoted a 
$7.75 per unit of ammonia, and diy 
rendered tankage was quoted at $1.% 
protein unit. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Nov. 15, with comparisons 


Week ° Previous Cor. Week 
eis ‘ Nov. 15 Week 951 
ured meats, 
pounds ....... 4,394,000 6,032,000 18, 092,000 


F = ats, 
"pounds 81,322,000 24,262,000 19,9008 
-"4'707,000 6,086,000 6,349 


tia. pounds 3 
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October Slaughter 
Of Bovines, Sheep 
Biggest In Years 


Federally inspected slaughter of all 
species of livestock during October in- 
creased over September operations, 
with cattle, calves and sheep slaughter 
for the month the highest in several 
years, according to a U. S. Department 
of Agriculture report. Cattle kill for 
the month was the largest since 1947 
and calf and sheep kill highest since 
1948. 

Similarly, cattle slaughter of 1,390,- 
122 animals was the highest for the 
year, and was compared with 1,214,526 
for September and 1,139,936 last year. 
The 1947 October cattle kill numbered 
1,497,000 head, the second highest Oc- 
tober kill on record. 

Calf slaughter for the month rose to 
601,561 head from 496,189 in Septem- 
ber and 499,587 last year. The October 
calf kill of 1948 was about 633,000. 

Slaughter of hogs, while the largest 
since March, fell short of last year’s 
record operation of 5,650,635 swine 
killed commercially. The September hog 
kill numbered 4,290,433 animals. An all- 
time month’s record hog kill of about 
7,839,000 was established in January, 
1944, 

Sheep and lamb slaughter numbered 
1,426,510 head, the best of the year. 
This compared with 1,248,185 in Sep- 
tember and 1,084,250 during October, 
1951. The next higher October figure 
was set at 1,632,000 in 1948. Previous 
October sheep kills exceeded the 2,000,- 
000 mark, as the 2,638,000 in 1943, the 
all-time record October sheep kill. 

Ten-month totals for the year showed 
cattle at 10,761,581 against 9,759,154 
last year, and also among the heaviest 

in several years. Calf slaughter of 4,- 
261,296 head passed last year’s opera- 
tions of 4,183,698. Total hog slaughter 
of 49,428,127, although still more than 
the 48,611,794 kill during the first 10 


months of last year, was narrower than 


September comparisons. Sheep and 
lamb slaughter reached 10,406,977 
against 8,324,065 last year. 








FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1952 1951 
TANURLY cccccccecocce 1,006,000 1,159,942 
February ....eseseees 985, 887,448 
MAIOD usc cccsccveveces 927,471 964,616 
MO ccecencusseeceed 938, 894,485 
May .ncccccccccccccccs 1,008,965 985,509 
TUM cccccsccccccccece 965, 786,861 
QOIE:.. ccdevevcteotevaed 1,100,067 920,1 
PRUE isc cSnadigieced 1,184, 1,063,268 
September .....ccccees 1,214,526 956,3! 
CIN ha cecnccekaeves 1,390,122 1,139,936 
November ..ccccccccce cccccs 1,122,231 
December ..ccccccccce ccccce 997,579 
CALVES 
1952 1951 
TORBATT cccccccccccess 882,000 483,247 
PORPUREF .cccccccccces 348,188 374,485 
447, 
405, 
645 414,100 
TOMO cccccccccéssccose 392,260 q 
MAE Gi vsesdevicceartes de 430,042 408,085 
BR re rere 426,100 a 
September ........-..+ 496,189 873,463 
CL ere eee 601,561 499,587 
TRUE, « cccoccccasak. cascee 457 ,292 
December ..cccccscces coccce 344, 
HOGS 
1952 1951 
PEE e Te TT Ore 6,885,000 6,584,158 
WOREGBEY ccccccecvecve 5,778, 4,159,167 
MIREORS.. vpiecessnesckens 5,776,319 5,116,758 
| SE re 5,281, 4,988,750 
errr rrr rer 4,482,337 4,952,498 
parr ee 4,259, 4,099,805 
MIS. evan cacne oueeeees 3,641,292 8,826,220 
FO SP ear 8,592,147 4,235,663 
BOPCOMDSE. 2. cccccccces 4,290,433 4,398,150 
CEMEED c ccuweencds ees 5,492,004 5,650,635 
DUGMEUUE indie ceacned | secede 6,530, 
DOCEMDEE ciicdevictoecs: cecese 6,911,901 
SHEEP AND LAMBS 
1952 1951 
SET vndcdsec sucess 1,042,000 1,057,817 
POMPGRtY © sicsidcsucucee 3 739, 
WCE. ceceeescheieces 971,477 738 062 
BORE cariedscowcucvaes 940, 656, 
TENS vr ccsheeneccecetas 989,291 657 ,235 
SEE, ccvcnethexedenees 925, 810,752 
ey ee 908, 863,306 
MOE Lisdevectscccsa 1,092,816 888.863 
WOMECMIBCE occ cdscccnce 1,243,135 827,065 
REDEONNEE  pesevewcuueesd 1,426,510 1,084,250 
OVENS gacncessccecs d0awde 922.091 
GUE sicindtneeets — casas 809,537 
JANUARY-OCTOBER TOTALS 
1952 1951 
CRUG .cesteccosngees 10,761,581 9,759,154 
Cl ae ee 4,261,296 4,183,698 
BE s 6y.c'e 4a g.ciaaeen 49,428,127 48,611,794 
WE ncdedeccescucess 10,406,977 8,324,065 














Select Judges For Chicago 


International, Nov. 29-Dec. 6 

A panel of 88 of the country’s lead- 
ing livestock and crops judges from 19 
states and Canada will select the win- 
ners from among 12,000 animals and 
hundreds of crop exhibits at the Fifty- 
third International Live Stock Expo- 
sition and Horse Show, Chicago. The 
Exposition will be held in the Inter- 
national Amphitheatre, and in the ad- 
joining Chicago Stock Yards, Novem- 
ber 29 to December 6. 

Among the cattle judges will be A. 
D. Weber, dean of the Kansas State 
Agricultural College; A. E. Darlow, 
Oklahoma A. & M. College, and H. L. 
Purdy, Ohio State University. 

Among the sheep judges is J. C. Hol- 
bert, of Washington, Iowa. A commit- 
tee of three noted swine experts will 
judge hogs. They are R. G. Knox, of 
Guelph, Ontario; Wilbur Plager, Des 
Moines, Iowa, and Wayne Jackson, 
Chicago. 


Rosse, New Manager of L. C. Inc. 

J. C. “Jim” Rosse has been named 
manager of the Omaha-Denver Region- 
al Committee of Livestock Conserva- 
tion, Inc., J. J. Regan, chairman of the 
board of directors of the regional group 
has announced. Rosse, who succeeds Dr. 
W. T. Spencer, retired, starts his new 
duties on December 1. The new man- 
ager was formerly farm editor of the 
Omaha Daily Journal-Stockman, and 
prior to that county extension agent in 
Kumball and Cedar counties in Ne- 
braska. 


Shorthorns, Oldest Cattle Breed 

Shorthorns are the oldest of cattle 
breeds, organized breeders of the line 
claim. Originating on the Tees river in 
England, they were first called Tees 
Water cattle, and even today referred 
to sometimes as Durhams, after the 
county in which they originated. How- 
ever, it was added, that the polled 
feature is strictly American. 
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NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, \OWA 
SIOUX FALLS, $.D. 














215 WEST OREGON STREET 
Phone BRoadway 1-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tongues - Offal 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 


PACKERS 
MILWAUKEE 4, WISCONSIN 
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SPECIFY ALL-HAIR 


OZITE 


INSULATING FELT 





OZITE All-Hair Felt has been the best insulation 
for the refrigeration industry for over half a cen- 
tury. Here’s why — 


. . - low conductivity provides efficient heat barrier 
. . « allows close temperature control . . . permits 


maximum capacity of refrigeration units .: . 


reduces power consumption . . . does not rot or 
pack down — resists fire. 


For all of the facts about time-proven OZITE send 
for 4-page Bulletin No. 300. 


AMERICAN HAIR & FELT COMPANY 


Dept. J211, Merchandise Mart 


CHICAGO 54, ILLINOIS 





LIVESTOCK PRICES AT LEADING MAR 


Livestock prices at five western markets on Tuesday, Ny 
ber 18, were reported by the Production and Marketin 


istration as follows: 


t. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 


Chicago 


BARROWS & GILTS: 


COWS: 
Commerc 


BULLS 
Good 
Commerce 
Utility 
Cutter 


Com’l 


LAMBS 


EWES: 
Good & 
Cull & 


all wts. 


VEALERS, 


ial, 


(Yrls. 


ial 


All Weights: 
Choice & prime. 30.00-37.00 
& good.. 22.00-30.00 
CALVES (500 Lbs. Down): 
Choice & prime.. 23.00-27.00 
Com’l & good... 


choice.. 
utility.. 


Excl.) 





Choice: 

120-140 Ibs. -$12.50-15.50 None rec. 

140-160 Ibs. ... 14.50-16.50 14.00-16.25 

160-180 Ibs. ... 16.75-17.15 16.00-17.00 

180-200 Ibs. ... 17.00-17.15 16.75-17.00 

200-220 Ibs. ... 17.00-17.15 16.75-17.00 

220-240 lbs. ... 17.00-17.15 16.75-16.90 

240-270 Ibs. ... 17.00-17.10 16.60-16.75 

270-300 Ibs. - 16.75-17.00 16.40-16.75 

300-330 Ibs. - None rec. None rec. 

330-360 Ibs. - None rec. None rec. 
Medium 

160-220 Ibs. - 14.75-17.00 None rec. 
SOWS: 

Choice 

270-300 Ibs. ... 16.25 only 15.75-16.00 

300-330 Ibs. ... 16.25 0nly 15.75-16.00 

330-360 Ibs. - 16.00-16.25 15.25-15.75 

360-400 Ibs. ... 15.75-16.00 15.00-15.50 

400-450 Ibs. ... 15.00-16.00 14.50-15.25 

450-550 Ibs. + 13.75-15.00 14.00-14.75 
Medium: 

250-500 Ibs. - None ree. 13.00-15.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs. .. 33.25-34.50 33.50-35.50 

900-1100 Ibs. .. 33.25-35.00 34.00-36.50 
1100-1300 Ibs. .. 33.00-35.00 33.25-36.75 
1300-1500 Ibs. .. 32.75-34.75 32.50-35.50 
Choice: 

700- 900 lbs. 28.25-33.25 29.50-34.00 

900-1100 Ibs. 28.50-33.25 29.00-34.00 
1100-1300 Ibs. 28.25-33.00 28.50-34.00 
1300-1500 Ibs. 28.00-32.75 28.50-33.25 
Good: 

700- 900 Ibs. 24.00-28.25 25.50-29.50 

900-1100 Ibs. 24.00-28.50 24.75-29.50 
1100-1300 Ibs. 23.50-28.25 24.50-29.00 
Commercial, 

GE. WEB. | Ss cisie% 18.50-24.00 20.00-25.50 
Utility, all wts.. 15.50-18.50 16.50-20.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 32.75-34.00 33.25-34.25 

800-1000 lbs. .. 32.75-34.00 33.25-34.50 
Choice: 

600- 800 Ibs. 

800-1000 Ibs. 

Good: 

500- 700 Ibs. .. 23.25-28.00 24.50-28.50 

700- 900 Ibs. .. 23.25-28.00 24.00-28.50 
Commercial, 

Ue ee 18.00-23.25 18.50-24.50 


Utility, all wts.. 14.50-18.00 15.50-18.50 


.» 15.50-17.00 14.25-17.00 
Utility, all wts.. 12.50-15.50 12.75-14.25 
Canner & cutter, 


all wts. -» 9.50-13.00 10.00-13.00 


All Weights: 

18.50-19.50 
19.00-20.00 
17.50-19.00 
15.00-17.50 


32.00-34.00 
23.00-32.00 


2.00-29.00 
7. 


2 
17.00-23.00 17.00-23.00 


SHEEP AND LAMBS: 
(110 Lbs. 
Choice & prime.. 21.50-22,27 
Good & choice... 


Down): 
21.00-22.00 
17.50-21.00 


18.50-21.50 


5.00- 5.50 6.50- 7.50 
4.00- 5.00 5.50- 6.50 


Kansas City 


None ree, 
None rec. 
None rec. 
16.75-17.00 
16.75-17.00 
16.85-17.00 
16.75-16.90 
16.50-16.85 
None rec. 
None rec. 


None rec, 


16.50-16.75 
16.25-16.50 
16.00-16.25 
15.75-16.00 
15.25-15.75 
None rec. 


None rec. 


2.70-34.50 


18.00-22.75 
14.50-18.00 


32.00-33.50 
32.25-33.50 


26.75-32.00 
26.75-32.50 


17.00-21.50 
14.00-17.00 


14.50-16.00 
12.00-14.50 


9.00-12.00 


None rec. 

16.50-17.50 
14.00-16.50 
12.00-14.00 








UVe} 











& 5-1622 


WATKINS & POTTS 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 


& Admin! 
pov 
Omaha St. Pay 7, lives 
for the 
None rec. N 
None rec, 14.004 
15.50-16.50 15.50-1¢5 Chicag¢ 
16.50-16.65 16.25-1¢% B Kansas 
16.50-16.65 16.25.1¢5 fF Omaba 
16.50-16.65 16.25-1g% & 5. St. 
16.50-16.65 16.00-1¢3 F St. Jos 
None rec. 16.00.14) Sioux | 
— Tec. —16.00-16,) Wienlt 
None rec. N New 
None ree Terie 
la. 
14.50-16.25 None ree. Grecia 
Denver 
St. Pa 
15.25-16.00. 14.50.15 | 
15.25-16.00 14.5015 Tota 
15.25-16.00 14.50.15 
15.25-16.00 None tee 
Non 15.50 None ree, B onicag 
None rec. None te, B Kansa 
Omahe 
14.00-15.50 None re, FB. Sf: 
Sioux 
Wichi 
New | 
Jers 
34.00-35.00 33,00. Okla. 
34.25-35.25 33.508» Oinets 
33.50-35.25 33.0044) Denys 
on. 5 
31.25-34.50 32.50.84. Milwa 
29.50-34.25 28,00.93m)) Tot! 
29.25-34.25 28.00-33% 
28.75-34.00 28.00.33, 
29.75-33.00 28.00-8258 Chica: 
Kans 
24.50-29.25 24.00.28.) eT 
24.50-29.25 24.00-2808 st, J 
24.00-29.00 23.50-21.50— Wich 
Sioux 
19.00-24.50 18.0206 NS% 
16.00-19.00 15.00-18.0— Okla 
Cinci: 
Denv 
St. | 
33.20-34.25 33.004) Milw 
33.50-34.50 32.5034 8 im, 
29.00-33.25 27.50-33.0—8 °C 
29.00-32.50 27.50-33,0 tF 
eludi 
1S 
24.00-29.00 23.00-21.0F ter. 
24.00-29.00 23,00-27.) §8 
slaus 
17.50-24.00 17.00-23,0 
13.50-17.50 14.00-17.0 1 
I 
15.00-16.50 15.00:1708 mo 
11.75-15.00 12.0508 no 
9.00-11.75 9.00-12.09% CAT 
St 
St 
15.50-17.00 18.00-19.00 5 
17.00-18.50 18.00-19.00 Fe 
14.50-17.00 17.50-19.0 C 
12.00-14.50 15.00-17.0 C 
B 
24.00-27.00 23.00-20 |  B 
18.00-24.00 16.00-23.0 § VEZ 
P 
20.00-25.00 20.00-23.00 v 
15.00-20.00  15,00-20.00 C 
HO 
G 
S 
21.75-22.25 21.50-22.08 Lal 
19.25-21.75 19.00-21.5) G 
6.00- 6.25 6.50- 7.80 
5.00- 6.00  4.50- 6.25 
st 
st. 
we 
Sal 
Tot 
{ 
Pre 
s 
To 
{ 
a 
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SLAUGHTER 
REPORTS 


8 
pROVISION ER, 


for the week ending Nov. 15: 











ts to THE NATIONAL 
ial OER showing the number 
of livestock slaughtered at 13 cénters 


CATTLE 
Week Cor. 
Ended Prev. Week 
Nov. 15 Week 1951 
ot -....- 21,854 19,008 : 
Kansas, “cityt. 24,141 18,649 
Omaha*t. .... 25,640 eas | 
. Louist. 11'959 9,97 0 
4 aint .. 10,372 9,155 7,461 
Sioux Cityt .. 10,010 8,596 = 7,858 
Wichita*t 5,423 5,006 4,265 
New York & ef 
Cityt 7,113 7,248 8,219 
Okla, city*t.. 11,111 8,796 6,082 
Cincinnati§ 5,348 3,033 4,087 
Denvert ....- 11 "42% 8,737 6,828 
St. Paulf .... 13,402 11,142 11,447 
Milwaukeet 3.745 3.078 2,375 
Total ...... 164,541 129,834 119,677 
HOGS 
Chicagot ..... 48,320 37,218 51,365 
Kanes Ciiy?. 14711 10,055 16,705 

Omaha*t .... 66,724 44,023 73,395 
B. St. Louist. 3f 838 26,589 39,644 
St. Josepht .. 49,754 30,696 49,020 
Sioux Cityt .. 51386 36,442 47,798 
Wichita*t ... 12,646 11,494 10,493 
New York & 

Jersey Cityt 51,126 49,123 43,960 
Okla. City*t.. 12 » 11,278 17,425 
Cincinnati§ > 12,672 14,730 
Denvert 64 10,190 13,152 
St. Pauly ...: 9 45,665 61,245 
Milwaukeet 9,803 6,818 6,511 














Total ...... 461,541 332,263 445,445 
SHEEP 

Chicagot ..... 14,779 9,801 6,141 
Kansas Cityt. 4/851 4/824 4,940 
Omaha*t 7,181 by 8,284 
E. St. Louist . 7,134 4,829 5,180 
St. Josepht .. 10, 177 =: 8,414 7,042 
Wichita*t 1,236 1,088 891 
Sioux Cityt .. 5,663 5,692 4,521 
New York & 

Jersey Cityt 39,923 45,013 36,436 
Okla. City*t.. 3,328 3,412 2,169 
Cincinnati§ .. 610 284 930 
Denvert ...... 13,554 5,684 6,661 
St. Pault .... 8,522 8198 6,193 
Milwaukeet .. 1,686 1,123 719 

WON ince 128,594 104,495 90,106 


*Cattle and calves. 


tFederally inspected slaughter, 
cluding directs. 


in- 


‘ tStockyards sales for local slaugh- 
er. 


§Stockyards receipts for 
slaughtes, including directs. 





BALTIMORE LIVESTOCK 


local 


Livestock prices at Balti- 


more, Md., on Wednesday, 
Nov. 19, were as follows: 
CATTLE: 
Steers, ch. & pr....... None rec. 
Steers, gd., ch. ...... $28.00@29.00 
Heifers, ch. & pr..... 28.00@29.00 
Heifers, util., ma. 18.00@19.00 
Cows, com’l ........ 6.25@17.00 
Cows, utility ........ yee tree 
Cows, canner, cutter... 9.00@13.00 
Bulls, util. & com’l... 17.00@21.50 
Bulls, can., cut....... 14.00@15.00 
VEALERS: 
| Bap GRC $37.00 onl; 
Good & choice........ 28.00@35. 00 
Sad kp ae 18.00@25. 0 
GME wells wlecdstae-s 10.00@17.00 
Hoas: 
Gd. & ch., 170-240... .$17.75@18.00 
Sows, 400/down Lice 14.75@15.75 
LAMBS: 
Good to prime........ None rec. 





NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 41st 
st. New York market for 


week ended Nov. 15: 


Salable 


Cattle Calves Hogs* Sheep* 


sone: S88 
Tote Casa 288 546 498 
directs) -4,296 1,435 23,544 19,380 
v. — 
Total (incl, ned _ Ke 
directs) . 3,687 2,569 16,972 16,470 


*Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 


Nov. 13 .. 3,810 523 19,882 3,175 
Nov. 14 .. 1,353 296 16,528 2,307 
Nov. 15 .. 409 177 13,266 808 
Nov. 17 ..23,000 1,300 24,000 5,500 
Nov. 18 .. 6,000 500 22/500 4,000 
Nov. 19 .. 8,500 500 20,000 3,500 
*Week so 

far ....38,898 3,122 66,748 13,913 
Wk. ago..40,374 2,018 48,033 16,190 
Yr. ago...30,025 948 59,221 11,877 


2 yrs. ago.31,922 1,823 56,432 6,530 
*Including 121 cattle, 16,422 hogs 
and 3,076 sheep direct to packers. 





SHIPMENTS 

Nov. 13 .. 2,992 100 3,809 586 
Nov. 14 .. 1,645 33 (5,640 879 
Nov. 15 .. 365 29 804 56 
Nov. 17 .. 5,000 ..+ 4,000 200 
Nov. 18 .. 4,000 2,000 200 
Nov. 19 .. 3,000 4,000 100 
Week so 

far ....12,464 11 9,466 300 
Wk. ago..15,988 306 7,599 723 
Yr. ago...11,289 134 2,925 3,267 
2 yrs. ago.10,387 257 7,210 1,420 

NOVEMBER RECEIPTS 
1952 1951 
CORE cccespeccce 119,799 95,934 
ORINEN. os wt dgdcsee ,896 5,281 
HOGS 2c ccccscccse 249,680 254,211 
GGG i cccccessene 53,061 33,906 
NOVEMBER SHIPMENTS 

Cattle ..ciivcccce S408 = 319 
WE, cctcecanedece 39,002 6,660 
BHOOD 2. ccccceoves 4,289 = 088 





CHICAGO HOG PURCHASES 
Supplies of by purchased at Chi- 





cago, week ended Wed., Nov. 15: 
Week Week 
ended ended 
Nov. 15 Nov. 8 

Packers’ purch. ... 62,931 44,300 

Shippers’ purch. .. 17,488 14,203 

Total ...cccccces 80,419 58,503 





LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
Nov. 19, were reported as 

shown in the table below: 


CATTLE: 


Steers, choice & pr...$29.50 only 
Steers, com’l & g .. 23.50@27.00 
Steers, util. ........-. 20.50 only 
Heifers, good ........ 24.00@ 24.50 
Heifers, com’l ....... 21.00@22. 
ed Sa 48.00 only 
Cows, utility ........ 13.50@16.50 
Cows, can. & cut..... .00@15.25 
Bulls, utility & por "1. 19.00@24.00 
CALVES: 
Choice & prime ...... aoe rec. 
Good & choice........ 23.50@25.50 
GONE. cvodnduasescces 20.50@ 21.50 
Culls Mivaae hae canter 12.00@13.50 
HOGS: 
Good & ch., 190/275... 18.00@18.25 
Sows, 450/down ...... 16.00@17.00 
SHEEP: 
Lambs, util. & gd..... None rec. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Nov. 8: 











CATTLE 
Wk. Ended Same Wk. 
Nov. Last Yr. 
Western Canada. 17,037 14,245 
Eastern Canada... 15,195 12,494 
GW. eiiacze 32,232 26,739 
HOGS 
Western Canada. 67,503 43,380 
Eastern Canada.. 84,562 72,811 
Se ee 154,065 116,191 
All hog carcasses 
Sraded:.;....35. 163,696 126,201 
SHEEP 
Western Canada. 7,249 6,151 
Eastern Canada.. 21,691 21,122 
Motel tick. 412 28,940 27,278 





CAPACITY 








The Taylor HI-FLOW® Valve 


ThisTaylorHI-FLOW Valveisasingle-seated diaphragm 
valve in the 150 pound class with maximum capacity. 
In fact, it gives you a net flowing area equal to 90% of 
the corresponding pipe size. And in some cases, the 
HI-FLOW Valve enables you to use a smaller body size 
than usual. Features: Inherent tight shut-off; Easy mainte- 
nance; Long life; Cast iron or Motostee!* diaphragm motor. Write 
for Bulletin 98183, or ask your Taylor Field Engineer! 
Taylor Instrument Companies, Rochester, N. Y., and 
Toronto, Canada. Instruments for indicating, recording 
and controlling temperature, pressure, flow, liquid level, 
speed, density, load and humidity. 


*Trade-Mark 


~ 
‘Taylor Instruments 


MEAN 


ACCURACY FIRST 


IN HOME AND 

















INDUSTRY 








LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Nov. 8, compared with the same week, 
1951, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 




















































GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bt Gd. 
YARDS i Choice Dressed Handyweights 
1952 1951 1952 1951 1952 1951 1952 1951 

GRD. ccc cces $23.12 $33.33 $27.35 $37.00 $25.60 $29.35 $21.45 $32.26 
Montreal 2.22200. 82.55 26.90 38.60 25.6) 29.11 20.90 32.85 
ee 22.00 32.00 23.00 34.50 24.35 27.60 19.19 31.94 
i: Sr 22.54 32.63 19.99 33.01 23.37 28.75 18.52 30.09 
Edmonton ....... 20.00 31.50 19.50 34.50 24.10 29.35 18.50 30.00 
Lethbridge - 21.35 31.30 ee Se 23.10 28.72 REE - 500s 
Pe ORG sc.a0 0s Os Gans 21.00 32.00 23.35 27.10 17.00 30.50 
Moose Jaw ...... 21.25 29.85 18.25 30.00 23.60 27.10 16.00 29.00 
Saskatoon ....... 19.00 29.50 23.00 34.00 23.60 27.10 15.80 28.15 
SIRS © igus igre 05 oe 19.70 30.30 19.40 33.20 23.60 27.10 16.35 28.50 
Vancouver ....... 21.40 31.65 18.90 33.25 Sielik: = aecks 20.50 31.00 





*Dominion Government premiums not included. 
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THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 
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MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3600-4000 E. BALTIMORE ST., BALTIMORE, MD. 

















reported to 


Armour, 
hogs; 


and others, 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armonr .. 4.394 12 22.498 1,818 
Cndshy . 3,091 216.797 1,593 
Swift .... 2,490 2.7.07 1.72 
Rntchers . 225 1§ digs 
Others - 9,175 188 13,649 830 
Total ..19,475 208 61,0385 6,031 
WICHITA 
Cattle Calves Hogs Sheen 
Cudahy .. 2,055 2,973 1,236 
Kansas ... 608 sé eee eee 
Dunn 103 eee ee é<e 
| eee 5 eae eae 
Sunflower. . 10 eco 61 oon 
Pioneer eee one e010 oes 
Breel .... 726 $< aes re 
Others - 4,377 905 999 
Total .. 7,864 686 4,581 2,235 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,109 587 1,583 428 
Wilson ... 3,844 799 1.058 1,415 
Butchers 176 1,519 — 
Total® . 7,129 1,386 4,160 1,843 
*Does not include 1,004 cattle; 1,592 
calves, 8,369 hogs and 1,485 sheep 
direct. 
LOS ANGELES 
oe Calves Hogs Sheep 
Armour .. ae 179 ase 
Pe a : 
273 dex : 
la 472 é e . 
Clougherty . eee eee ooo 
Coa 181 oe 211 ae 
Bridgeford. 41 9 45 ce 
Commercial 662 see eee coe 
., est.. 643 ce eee eee 
Harman 340 ewe ie 2 
eae sie 392 eee 
Others - 4,837 708 984 ox 
Total .. 8,821 717 «1,511 one 


Wilson, 
11,414 hogs; 


Total: 21,854 cattle: 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, November 15, 1952, as 


The National Provisioner: 


CHICAGO 

11,340 hogs: Swift, 
7,589 hogs: Agar, 
Shippers, 17,852 hogs; 
17,977 hogs. 

2,055 calves; 














66,172 hogs; and 14,779 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
.. 4,198 1,690 4,400 2,265 
Switt ... 4,307 1,712 4,216 2,314 
Wilson ... 1,086 70 3,305 ae 
Butchers . 7,103 ada 725 272 
Others ... 3,980 2,065 ae 
Total ..20,669 38,472 14,711 4,851 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 6,281 16,107 4,214 
Cudahy 3,842 12,690 23 
a 5,245 11,629 5,035 
Wilson. ..... 526 8,447 1,554 
Cornhusker 591 — eee 
awe we.a-0 490 aa fae 
|) err 30 aie 
Gr. — 826 ° eco 
Hoffman 90 eee 
Rothschild | 530 ° eve 
a 584 as 
Kingan ..... 1,183 . eee 
Merchants .. 148 ose eos 
Midwest - 146 ° awe 
eee - 488 se “0% 
Omaha ...... 462 ese eoe 
Others ..000. oes 12,488 sae 
Total .....22,957 61,861 11,826 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,872 2,600 11.3850 3.501 
Swift .... 4,686 3,827 9,689 3,633 
Hunter ol eee 5,678 eee 
ER cieid'ss ‘ ee 8,9RR ‘ 
Krev rae er oo. 5,264 ese 
Taclede ° cco. Se ons 
Selloff 1,451 ie 
Total . 8,532 582 6, 6,427 37,838 838 7,184 
8ST, JOSEPH 

Cattle Calves Hogs Sheen 
Swift .... 3.784 680 15.525 2,774 
Armour .. 2.885 452 13,652 2,652 
Others . 5.027 500 4,737 200 
Total® .11.656 1,632 23.914 6,626 


*Does not include 14,321 hogs and 
2,751 sheep direct. 














DENVER 
Cattle Calves 
Armour .. 1,529 244 £3005 sate 
Swift - 1,790 2,944 7 
Cudahy: "906 27 3836 it 
Others ... 5,111 305 2,788 
Wilson... 919 ... 
Total ..10,355 776 12,506 jlax 
CINCINNATI 
Cattle Calves Ho 
Gall ..... eee Pet 
Kahn’s ° . . one 
Meyer ... ans rn ¢ae one 
Schlachter. 72 7 2 ‘ts 
a AD ° 
Others ... 4,676 648 18,431 oi 
Total .. 4,748 656 18,491 om 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 5,050 4,820 29,7 
Bartusch . 1,182 ... ris = 
Cudahy : oR 
Rifkin ‘ 
Superior a 
Swit. os: is gf 
Others 308 
Total ..15,537 12,352 86,600 ita 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,074 2,084 700 1307 
wift .... 2,977 2,732 702 3'¢n 
Blue Bonnet 898 35 ? 
Cie. 688 53 = 
Rosenthal... 284 13 46 
Total .. 5,921 4,917 1,6% 54m 
TOTAL PACKER PURCHASES 
Cor, 
Prev. Week 
Week 1951 
Cattle 135,162 121,058 
ogs . 273,210 362'533 
Sheep 103,125 Bon 


7 BELT DIRECT 


Des Moines, Ia., Nov. 19— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 








RADING 











were: 

Hogs, good to choice: 
TINSAO ID, cincdcies ss $12.75@15.0 
180-240 lbs. ...... 14,50@16,% 
240-300 Ibs. .......... 14.60@16.5 
240-300 Ibs. .......... 14.50@15.% 

Sows: 
SISOS TOR, oo 6s ec cccns $14.50@15,50 
440-550 Ibs. .......... 12.25@14.0 
Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 





Agriculture: 
This 
week 
estimated 
Ae 85,000 
NOVs BEd ciecties ,000 
bl Oe eae 60,000 
‘oe Bre 77,000 
, ee! ee eee 63,000 
OCS EP aoes 600d 80,000 


LIVESTOCK RECEIPTS 
Receipts at 20 markets for 
the week ended November 8, 
with comparisons, are show) 
in the following table: 


Cattle Hogs Sheep 
wae 367,000 604,000 204,000 
Preeek, 298,000 484,000 160,00 
Sst 261,000 648,000 119,000 
1952 to 


date.11,378,000 22,072,000 8,062,00 
951 to 
date.10,758,000 23,542,000 7,350,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ending Nov. 15: 


Cattle Calves Hogs = 
Los Angeles 9,950 1,750 i 450 


N. Port 








land 2°985 590 2 


S. Francisco 1,160 85 


The National Provisioner—November 22, 1% 





Same day 
last wk. 
a 
78,000 
yo 
72,000 
12,000 
88,500 





40 
oat 710 

















r, Week 
k 1951 
62 121, 

10 362s 
25 BLO 


RECT 


lov. 19— 
oncentra- 

packing 
linnesota 





last wk, 


‘kets for 
amber 8, 
e shown 
le: 

Sheep 


» 204,00 
» 160,00 
) 119,00 
) 8,062,000 
) 7,350,000 


ESTOCK 
ific Coast 
15: 





fogs Sheep 
450 3% 


200 218 
2" 7,10 
















2,1 








MEAT SUPPLIES AT NEW YORK 


~ 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 
BEEF CURED: 


Carcasses 


STEER AND HEIFER: 
















: a ee =< ‘ Week ending Nov. 15, 1952. 15,148 

Week ending Nov. 15, 1952. ee Week previous ............ 10,580 

Week tell pega 9'473 Same week year ago ...... 15,117 

Same week year 450 ..---- ~o 

Ww PORK CURED AND SMOKED: 

cow: eo aide Si OE. 1,658 Week ending Nov. 15, 1952. 393,236 

Week ending Nov és nied ee WOE TREVOSE: vicic5.25c0-" cease 

bs x year ago xeeaes 3,942 Same week year ago ...... 506,566 

LARD AND PORK FATS: 

BULL: beni | ae Pangaea 5 Week ending Nov. 15, 1952. 17,701 

Week ending Nov. 15, 1952. TR Week previous \...!....., 609,236 

— Doe gat aoe <>.0- 1,042 Same week year ago ...... 33,363 
VEAL: “ es - LOCAL SLAUGHTER 

Week ending Nov. 15, 1952. ua CATTLE: 

Week previous ..-.--+-+-++ 8'481 Week ending Nov. 15, 1952. 7,113 

Same week year ag0 .....- 18,588 Week previous ............ 7,248 
LAMB: Same week year ago ...... 8,219 
‘Week ending Nov. 15, 1952. 42,168 | 

Week previous ........-.+- 85,400 go ed aaa 

k year ago ...... 02 ee nding Noy. 15, jz. 3,98 

en. * Week previous ............ 7.706 
MUTTON: aeons Same week year ago ...... 896 

Week ending Nov. 15, 1952. 95: 

Week previous ............ ~ 520 HOGS: 

Same week year ago ...... mA Week ending Nov. 15, 1952. 51,126 

‘Week previous ............ 49,123 

HOG AND PIG: % wi a Same week year ago ...... 43,960 

Week ending Nov. 15, 1952. oie 

k previous ........ ata 8, . 
aus week year ago ...... 8,325 SHEEP: 2 i 
. Week ending Nov. 15, 1952. 39,923 
tone aig Sat Tee oy: 45,013 

0 CUTS: ame week year ago ...... 42 

ce ending Nov. 15, 1008:-1.27e et 
A 844,55; 

Re Se peid tae... 2'010,943 COUNTRY DRESSED MEATS 

= VEAL: 
JEF CUTS: ; 

owen ending Nov. 15, 1952. 90,633 Week ending Nov. 15, 1952. 5,434 

Week previous .....-..+-+- 87,885 WEES TRO CIOUI So vne:es 0. 0'<a:8 4,979 

Same week year ago ...... 84,056 Same week year ago ...... 6,089 
VEAL AND CALF CUTS: HOG: 

Week ending Nov. 15, 1952. 5,000 Week ending Nov. 15, 1952. 258 

Week previous ...........- 2,784 Week previous ........... ‘ 41 

Same week year ago ...... 17,096 Same week year ago ...... 36 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Nov. 15, 1952. 1,100 Week ending Nov. 15, 1952. 118 

Week previous ........ 4M 449 Week previous ............ 53 

Same week year ago ...... 8,139 Same week year ago ...... 288 

Slaughter at major centers during the week ending Novem- 
ber 15 was reported by the U. S. Department of Agriculture 
as follows: 

Sheep 

City or Area Cattle Calves Hogs & Lambs 

Boston, New York City Area’ ........ 8,388 8,849 53,794 47,139 

Baltimore, Philadelphia .............. 6,746 978 25,673 1,720 
Cincinnati, Cleveland, Detroit, 

‘Indianapolis WePaeineacieus 6 o:00io 84's 5.0% 13,725 3,932 92,588 11,548 
NPN ore hie bios Viv cide e/éckckgisldw'e cal 23,090 5,926 98,387 18,892 
De BUTTON, BOON secs sccevcec’ 22,481 30,880 154,288 11,539 
ee NE gu eioeieceimmamess tice 14,288 11,044 87,856 10,660 
INN in Gain 0.0 Sig. 58 6i4:0a 8 6 omc beara 9,354 80 50,154 6,365 
oo | a ENE ESS ACE ae ee ne ae 24,443 689 76,895 16,571 
Ed dhaidesc tie dak bovees'e te 15,588 5,723 39,520 9,195 
Iowa-So. Minnesota* ...............00. 18,496 5,071 237,465 30,855 
or Evansville, Nashville, ante oaie duns 

| cpa goes TE AGES OS Eee ee Pern 8,86: 8, 50 iat ey Ie 
Georgia-Alabama Area’ ............... 7,053 3,770 , i ere 
St. Joseph, Wichita, Oklahoma City ... 18,742 6,898 67,952 13,323 
Ft. Worth, Dallas, San Antonio ...... 18,246 10,443 19,398 10,648 
Denver, Ogden, Salt Lake City ....... 11,066 1,276 16,552 16,188 
Los Angeles, San Francisco Area® .... 20,230 2,063 82,813 25,850 
Portland, Seattle Spokane ............ 4,284 1,043 13,907 5,521 

RMN area ol vee re 8c 400 8 aoes 245,082 107,475 1,130,008 236,014 

Total previous week ............... 243,857 95,875 1,047,583 249,616 

Total same week, 1951 ............. 213,550 85,226 1,128,587 169,256 

4Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wise. *Includes 
St. Louis National Stockyards, BE. St: Louis, Ill., and St. Louis, Mo. ‘Includes 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 


Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. 
mingham, Dothan, Montgomery, Ala., 
trie, Thomasville, Tifton, Ga. 
San Jose, Vallejo, Calif. 

(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


5Includes Bir- 
and Albany, Atlanta, Columbus, Moul- 
*Includes Los Angeles, Vernon, San Francisco, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 


during the week ended Nov. 14: 

7 Cattle Calves Hogs 
Pe PMU NOW) AG... Pi. se eka ates... 2,819 1,071 12,318 
Week previous (five MRIS) 3. Siena ds Foe Eee eens 2.008 1,442 11,307 
Corresponding week last TRE a hie 6.5/0. Gaye apse dkae.o 3,200 2,235 12,839 
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EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 39, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 











No King 


Ever Ate Better! 





Ham e Bacon e Sausage ¢ Canned Meats 
Pork ¢ Beef e¢ Lamb 


MEATS 


JOHN MORRELL & CO. 
Ottumwa, Iowa « 





Packing Plants: 
Sioux Falls, S. D. 
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WEEKLY SPECIALS 


Write for Our Bulletins—Issued Regularly. 
Kill Floor 


5023~-KNOCKING PEN: Thesco  self-balanced, 


Se eee $ 300.00 
5014—KNOCKING PEN: Globe, 36” wide, auto- 
matic box, door from front left hand 

SCA F b's a00 6 ae kinetic Hee gebrd's's 55 ne Bids requested 

4827—-HOG HOIST: Boss, vertical, 3 HP. . 800.00 
4341—BEEF HOIST: Shepard-Niles form SR, 
class RH., 2000% cap., 1 ph., 60 cyl., 

30° lift, excellent cond, ......ccsccocece 235.00 
497 — Globe $12121, % HP. 

EIST EEE OE OS ee % of list price 
3581—CARCASS DROPPERS: (2) similar to 

St. John $765, NEW ......... -+. ea. 375.00 
5366—BEEF WASHE R: G lobe. New—in original 


crate, complete. less motor ............... 200.00 
3839—BEEF SPLITTING CLEAVERS: 291, 
ca agg Worden & White, 11”-12”-13” 
OE ee ee ea. 9.00 
5908 TRIPE oe ALDER: Globe, small size cy 
PE: vn owGitblid elgg sak Bawls hee dhswieds 800.00 
5326—SAW. Kwick-Kut, 1% HP. motor, late 
RARE SS SA re 290.00 
5177—SAW: Jones Superior, 36” .............. 275.00 
Rendering & Lard 
54389—COOKERS: (2) Anco 8600, jacketed 
ee ee errr eee ea. $4500.00 
5422.—OFFAL COOKER: 500 gal. cap drop 
Dettom. mever Used ...ccccsc ce secccesss 425,00 
5345—COOKER: Boss, 4 x 8, 20 HP. motor, 
RR ad os Bap bce opie > Mae hse op S'S oe 1675.00 
5011—COOKERS: | (2) French Oil. 4’x9’, used 
for 70 to 80 Ths. internal pressure. 110% 


15 HP. Master Gear Head Mo- 
have staybolted crackling 
ea. 3250.00 


jacketed, 

tor with starters, 

pans 
5357—BLOW | 


TANK: Boss, 40008, complete 
with fittings is Ea 775.00 
5425—MAGNESTIC SEPARATOR & RECTI- 
FIER: Dings 2609 senarator & 622 Rec- 
tifier. same as Allhright-Nell 2609 .... 350.00 
5427—HYDRAULIC PRESS: French Oil, 450 
at ene Corer ere .... 2000.00 
H080—HYDRAU TIC PRESS: “200 ton four vost. 
with 8 x 1 ¥ 1% hydraulic nump & Fisher 
Governors, 45002 setting, pipe & fittings 
included iatens + thn seeks tbs Ualokadens rae 1600.00 
4747—CRACKLING PRESS: #2 size, metal 
NE BEI, co oalis 0 op ceades va nara cnet 75.00 
4142—EXPELLERS: (2) 
1—Anderson #1, steam heated feed hopper 
DEFER. ROCCE on os ens sccanicwcenncrencs 50.00 
1—Red Lion. complete with 15 HP. motor 
& V-helt drive ..........c eee eee eee eee e 5950.00 
5022—EXPELLER: ted Anderson, complete, re- 
ES REI ee . 7150.00 
5197—PUI.VERIZER: Hurricane, type 2421 V, 
409 HAP elec. .Vertical motor .. 975.00 
5062—CRUSHER: Stedman. new 20 HP. G.E 
motor, new set of teeth, 28” ¥ 17” on 
We onening. base for motor & crusher 
with wtt. reduced to ............ ; 1350.00 
5024—CRUSPER: Ruiak Rotary #14, New— 
Never Teed. less motar SE a 1500.00 
4871—HING: Mitts & Merrill. 15 CRS, 50 
HP. motor, roller chain drive, very fine 
CN A eehie weerone eas c sees it 2250.00 
‘381—HASHER-WASHER: Arro, comh. En- 
trail, 30% x 10 evl, GE. 10 HP. 11840 
tom. 3 ph., 60 cyl., 440 volt motor with 
ey ES CECE OL . 1600.00 
3776—FILTER PRESS: Alhriaht-Nell | "$991, 
24” x 24%, 40 plates 14%” recessed, like 
RS cee driccnn onl ae ae 1000.00 
1961—FILDER: “Globe 15 /65® strainer. nozzles 
& roller conveyors, 5 HP. motor 
Sausage & Smoke House 
1756—SMOKEHOUSE: 1--Gas fired $ 275.00 
4677—SMOKE MAKERS: (2) Lipton 310, ea.. 500.00 
5445—MOLD WASHER: Ham Boiler Corp., first 
class condition ..........+++++- tte : 255.00 
5404—MOLDS: (100) galv., 4% x 4” x = k 
with covers, good condition ......... “a 2.50 
5392—MOLDS: (1000) tinned, square shape, ; 
3%” x 3%” x 12” long, New ...... oa 1.60 
5298—DISPENSERS: (2) 

mm & NeIKS ......-sscccccceees Bids requested 
5299—-STUFF ER: Buffalo, 300%, extra gaskets. . 450.00 
5300—STUFFER: SSS Sears, 450.00 
4191—SILENT CUTTER: Buffalo 270-B, center — 

dump, 800% cap., less motor, special . . 2500.00 
pei ay CUTTER: Buffalo $50, 2503 
p., with 25 HP. motor ........... . $25.00 
2948— SILENT CUTTER & GRINDER: ser. 
95702, 2 HP. motor .......0.s00++--- 350.00 
938—GRINDER: Hobart, dual model 232, 2 
grinding heads with 4” plates & knives, ‘ 
ae ree 125.00 
5418—GRINDERS: (2) Cleveland Kleen-Cut, 
37E—8%” plates, less motor ........ ea. 550.00 
5419—GRINDER: Buffalo 256-B with continen- 
tal motor, 7% HP. motor .............. 600.000 
5 oat — aes XER: Anco 10008 cap. with hand wheel 
ilt. V-belt pulleys for motor, less motor. 750.00 
5005-—-MIXER: Buffalo $2, 400% cap., 3 HP. a 
SHO COR CHS cebdm Oc or epsebeseedecoeces 25.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 


U.S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


¢ New, Used & Rebuilt Equipment 
¢ Liquidators and Appraisers 














BARLIANT'S | CLASSIFIED ADVERTISING 


EQUIPMENT WANTED 





WANTED: Hot water heater to burn gas for fuel. 
Minimum capacity 2,000 gal. per hour to 200 
degrees F. 

8. E, MIGHTON CO. 


Bedford Ohio 


EQUIPMENT FOR SALE 


ANDERSON BXPELLER 
198i—Red Lion, used one week. Goed a ny 
One $1 Anderson—good. This is surplus equip. 
ment. ROLLA C. BELT, RFD #3, MARYSVILLE 
Ohio. 











PRESSURE COOKER 
eapacity. S. E. MIG 
ford, Ohio. 


PLANTS FOR SALE 


BUYER or PARTNER: Interested in provision 
plant. Capacity, manufacture 30,000% and over 
weekly, meat products. All new equipment. 2 
story building, 150’ x 60’. 1 acre of land with 
railroad siding. Modern sausage kitchen, 2 port- 
able smokehouses, Jordan cooker, 2 refrigerators, 
chilling room 30’ x 20’. Freezer 22’ x 10’. Poultry 
department — picking machine and dressing room 
with scalder, cooker and freezer. Overhead scales 
and track conveys from smokehouse to refrig- 
erator. Centrally located for distribution. Over 
1,000,000 population in 50 mile radius. Located in 
small town in northeastern New York state. 
W-475, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y 


for bones wanted. Large 
HTON COMPANY, Bed- 











PACKING PLANT 


Now operating as custom plant. Capacity 250 
cattle, 400 hogs, 30,000 lbs. sausage weekly. Com- 
plete and sound. Ideally located in big city near 
stockyards. Excellent potential. Terms. Contact 


SODER SOUTHWESTERN REALTY 
BROKERS 


312 Hightower Bldg. Oklahoma City, Okla. 





MODERN MEAT PACKING PLANT 


Built in 1946. Only one on the Olympic peninsula, 
at Port Angeles, Washington. Holding pens, live- 
stock scales, kill floor, sausage kitchen, 2 smoke- 
houses, 2 coolers, 2 trucks. Modern dwelling, 5 
rooms and bath. Watchman’s cabin. 18 acres, 
$50,000. FS-474, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SMALL MODERN Michigan meat packing plant. 
Excellent business and location. Owner retiring. 
FS-459, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


EQUIPMENT FOR SALE 


14—Anderson Expellers, all sizes. 
1—Mech. Mfg. Co. 5’x16 Cooker-Melter. 
6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
1—Davenport 3A Dewaterer, motor drien. 
We also hae a large stock of S/S. Aluminum 
and Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 

CONSOL ee, PRODUCTS CO., INC. 

14 Park Row BA 7-0600 New York 38, N.Y. 











NO. 10 CAN BARGAIN 
About 2% cars in bags (603 x 700) with ends. 
1% pound hot dipped. Part plain and part with 
M enamel inside. $80.00 per M. 

S. E. MIGHTON COMPANY 


BEDFORD OHIO 





BOILER 


262-319 HP 2-pass KEWANEE FIREBOX BOIL- 
ER, ASME, 100%, insured. In very excellent con- 
dition. $3500 FOB St. Louis; With stoker $3950. 


UNITED STEEL PRODUCTS CO. 


1534 Texas Street Memphis, Tenn. 
Phone 35-2855 





* ANDERSON EXPELLERS 


. 
All Medels. Rebuilt, guaranteed, or AS IS. 
PITTOOK & ASSOOIATBES, Glen Riddle, Penn. 





PACKINGHOUSE SLICER: U.S. Model 3, hear, 
duty bacon slicer in top working order, Wi, 
stand. Extra slab gripper and two almost-ney 
knives. FS-463, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IN. 





FOR SALE: 15,000 pounds frozen regular pox 
trimmings. Freezer burned. Will deliver east at 
llc. Big packer production. Will stagger ship. 
ment. FS-488, THE NATIONAL PROVISIONER 
18 East 4ist St., New York 17, N. Y. 


BUSINESS OPPORTUNITIES 








MID EASTERN PACKER 
WANTS 
800 DRESSED HOGS VER WEEK 
ALSO INTERESTED IN OFFAL ITEMS. 


W-467, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Il, 





WAXED MEAT BOARDS 


For sliced Bacon, Frankfurters, Sausage, Luncheon 
Meat, etc., cut to size. Immediate delivery. Com- 
petitive prices. Samples cut to size gladly sub- 
mitted. 


BORAX PAPER PRODUCTS COMPANY 


783 Cauldwell Ave. Bronx 56, New York, N, Y 





BONES 
WANTED 


Carloads junk bones. 
CATTLE — HOG — SHEEP — HORSE 
Greasy mixed-type bones. 
W. H. STURGES CO. 


27th & ‘‘N’’ Streets OMAHA 7, NEBRASKA 





YOUR PACKAGED MEATS 
NEED CODE DATING 


We of Code Daters ani 
Name Markers—Automatic for Conveyor Lines ané 


-also Power-Driven Coders for 


Offer a Complete Line 


Wrapping Machines 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 

Write for details on a specific problem. 


KIWI CODERS CORPORATION 


3804-06 N. Clark St. Chicago 13, Illinois 





HOG « CATTLE « SHEE? 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor « Exporter » Importer 
Sami S. SUENDSEN 


407 $O. DEARBORN ST., CHICAGO 5, & 
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service facts. 
Combine this information with 


The Sales Messages of the Leading Suppliers 


appear ine THE MEAT PACKERS GUIDE 
- THE NATIONAL PROVISIONER 


Use the Meat Packers Guide for basic 
buying information and data, as well as 
supply sources of equipment, machinery, 
supplies and services—and read the Guide 
advertisements for essential product and 


contained in Provisioner advertising and 
you'll do a better job of buying that will 
save money and increase efficiency. 


current facts 





































HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
e F. C. ROGERS CO., Philadelphia, Pa, 
e A. L, THOMAS, Washington, D. C, 








BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 








CLASSIFIED ADVERTISING 


displayed; set solld. Minimum 20 words 
$4.00 additional words 20c each. ‘‘Position 
wanted,"' special rate: minimum 20 words 
$3.00, additional words 15¢ each. Count ad- 


dress or box number as 8 words. Headlines 
75¢ extra. Listing advertisements 75¢ per 
Displayed, $8.25 per inch. Contract 
rates on request. 


Unless Specificall 
tisements Will Be Inserted Over a Blind Box Number. 


Instructed Otherwise, All Classified Adver- 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





GENERAL MANAGER or 


PLANT MANAGER 
Medium size packinghouse. Age 44. College 
graduate and many Institute courses. 15 years 


all departments, 10 years assistant and 4 years 
general manager. Know livestock buying, plant 
operation, process accounting, personnel, product 
and supplies purchasing, fleet operation, by- 
product sales, office accounting, sales manage- 
ment and market analysis. Best references. 
Benj. P. Moulton, 716 State Street, Lima, Ohio. 





ACCOUNTING GRADUATE: With 5 years’ ex- 
perience in various accounting positions with 
nation-wide packing firm, desires accounting super- 
visory position with small or medium-sized pack- 
ing company. Prefers mid-west. W-471, THE 
NATIONAL PROVISIONER, 15 Huron S8St., 
Chicago 10, Til. 


Ww. 





Desire to further limited ex- 
and calves. Understand 
Previous experience car 
route cooler also road selling. Some buying. Age 
28, married. W-478, THE NATIONAL PROVI- 
SLONER, 15 W. Huron St., Chicago 10, Ill. 


CATTLE BUYER: 
perience buying cattle 
yields, class grading. 





SUPERVISOR: Age 45. 20 years’ practical ex- 
perience with large independent packer. 7 years 
us foreman of killing and cutting departments. 
5 years as divisional superintendent. Best refer- 
ences, W-476, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





FOOD CHEMIST: More than 10 years’ experience 
in packing plant laboratory, production, pilot 
plant and quality control operations. W-477, 'THE 





NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 
SUPERINTENDENT: With over 10 years’ ex- 


perience. Knowledge of entire plant operations. 
W-479, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il 





BOOKKEEPER: 5 years’ experience auditing meat 
houses, Know markets in the New York area. 
W-480, THE NATIONAL PROVISIONER, 18 East 
41st St., New York at, We ee 





MANAGER: Fully qualified in all phases of plant 
operations, from live stock buying through sales. 
Available December Ist. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 17 years’ experience in manu- 
facturing and smoking meats. Desires position 
with independent plant. W-473, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGER 


for 
JAMAICA, BRITISH WEST INDIES 


Exceptional opportunity for married man desirous 
of location in Jamaica. Position requires ability 
to design and lay out complete beef processing 
plant including by-products, handling the con- 
struction phase, and operating the plant after 
completion. Thorough knowledge of equipment 
maintenance, refrigeration, and production neces- 
sary. Prefer graduate engineer with high execu- 
live ability. Give complete details on age, educa- 
tion, experience and salary requirements. 
W-468, THE NATIONAL PROVISIONER 

15 W. Uuron St. Chicago 10, Ill. 





REFRIGERATION ENGINEER 


TO TAKE FULL CHARGE OF 


POWER PLANT 

We offer good pay, attractive profit sharing 
insurance plan. REPLY TODAY. Give all 
ticulars, 


and 
par- 


THE SUCHER PACKING CO. 
400 N. WESTERN AVE. DAYTON, OHIO 





SALES 
MANAGER 


One of the largest pork packing houses on the 
Atlantic seaboard—operating two plants—requires 
the services of an energetic sales manager who 
can reorganize a sales department and develop 
new sources of distribution. Submit detailed 
resume of background. Replies and negotiations 
will be held in strict confidence. This position 
represents an excellent opportunity to the right 


man. 
THB NATIONAL PROVISIONDR 


W-446, 
18 Hast 41st St. New York 17, N.Y. 





WANTED 


WORKING INEDIBLE 
RENDERING FOREMAN 


SUGARDALE PROVISION 
COMPANY 


CANTON OHIO 





CASING SALESMAN WANTED 
Man wanted by long established casing house ex- 
perienced in soliciting trade in the eastern states. 
Write giving full particulars. Same will be held 
in strict confidence. W-481, THE NATIONAL 
PROVISIONER, 1§ East 41st St., New York 17, 
New York, 
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«: ENERAL FOREMAN: For rendering department. 
bhormer experience necessary. Knowledge of hides 
helpful but not necessary. Keply stating ex- 
perience, past employment and age. W-465, THE 
NATIONAL PROVISIONER, 15 W. Huron SBSt., 
Chicago 10, Ill. 


WANTED: GRADUATE in full technology, or one 
who majored in organic chemistry for all around 
laboratory work anu quality control in aay 7 
W-452, 
Huron 





Keply giving past experience in detail. 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 





SALESMAN: (Commission) To sell full line of 
machinery equipment and supplies for slaughter- 





ers, packers and locker plants. Write the C, 
SCHMIDT CO., 1712 John Street, Cincinnati 14, 


Vhio. 





EXPERIENCED MAN to run department for smok- 
ing meats ——- pork. State experience and refer- 
ences, W-469, THE NATIONAL PROVISIONER, 
1S E. 41st St., New York 17, N. Y¥. 


FOREMAN and SAUSAGE MAKER: Wanted for 
medium sized plant. Prefer man from Chicago 
urea. References and past experience required. 
W-455, THB NATIONAL PROVISIONER, 15 W. 
iiuron St., Chicago 10, Ill. 








RENDERING PLANT MANAGER: Wanted for 
central Illinois location. ‘Three cookers, two ex- 
pellers, near-new plant, W-448, THH NATIONAL 
t'ROVISIONDR, 15 W. Huron St., Chicago 10, LL. 





SALESMAN: Young, aggressive for midwest area. 
i.uowledge of suusuge manufacturing helpful, but 
hot essential. State qualifications and salary ex- 
pected. Do not call in person. WRITB Hercules 
rausteners, Inc., 1140 K. Jersey St., Elizabeth, NJ. 


PLANT WANTED 


WANTED TO BUY: Small sausage plant, whole- 








sale or retail. If possible with slaughtering. Pre- 
fer eastern states. (Give full details in reply. 
18 Kast 


W-470, THE NATIONAL PROVISIONER, 
4ist St., New York 17, N. Y. 
ESTABLISHED MEAT 
Medium or small size. 





PACKING plant wanted. 
Out-of-state man desires to 


locate in western or southwestern Ohio. All re- 
plies confidential. Not a broker. PW-484, THE 
W. Huron St., 


NATIONAL PROVISIONER, 15 
Chicago 10, ILL. 








WISH TO PURCHASE: Complete meat packing 
plant or controlling interest. Must have well 
established sausage business and a profitable oper- 
ating record over the past several years. Cash 
investment up to $200,000.00. PW-485, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


EQUIPMENT WANTED 


WANTED: ANDERSON Duo Expeller, 500 ton 
curb press, 56x12 cooker, and 8x6 lard roll. BW-33, 
THE NATIONAL PROVISION®RU, 15 W. Huron 
St., Ohicago 10, Ill, 
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WHAT'S HATCHIN’ 
IN YOUR BUSINESS-— 


If it’s Packaging 
in Lithographed 
Metal Cans... 
WE’D LIKE 

TO KNOW! 





OES your lithographed 
metal package measure 

up to the quality of your 
product? Does it make people 
want to buy it? Today’s com- 
petition makes package de- 
sign and color more impor- 
tant. Heekin Lithographed 
Cans are individually styled 
. .. Styled to sell your product 
...and keep it selling. Heekin 
colors are true and long last- 
ing. Heekin’s metal packaging 
know-how . . . plus Heekin’s 
Personal Service . . . stand 
ready to serve you. Call on us. 








THE HEEKIN CAN CO. CANS 


PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE: SPRINGDALE, ARKANSAS 
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U.S. Royal cutting boards which will 


r, crack, warp, absorb grease or blood and are easily cleaned 


No. 1420 THE ALLBRIGHT-NELL CO. 


S323 S: WESTERN BLVD.; GHICAGO 9S, ILtInNOoIS 
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IETS sevecteo NATU NATURAL CASINGS 4 


@e ,re@eeeecoeoeoeoe ee ee eeeee ee 
With sausage it’s how your product looks to Mrs. Consumer that 
counts. It’s the ‘‘eye-appeal”’ that clinches the sale. 

Natural casings, in addition to adding inviting appearance to your 
product, help protect its flavor . . . help keep it tender and juicy longer. 
And Swift's Natural Casings offer you the extra advantage of assured 
perfection. 

These selected casings are minutely inspected to eliminate flaws. 
They’re precision-measured to insure uniformity of size, length and 
strength. They give you the greatest yield of finished product for your 
casing dollar. 

Place a sample order today with your Swift salesman or contact 
your nearest Swift Branch Office. Try Swift’s Natural Casings in your 
operation and see the difference. 


SWIFT & COMPANY 
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: SWIFT'S SEWED PORK BUNGS— 
© Uniform, superior quality casings 
pe for Braunschweiger, Liver Sausage 
© and Dry Sausage. As with all other 
< Swift Selected Natural Casings, each 
® one is minutely inspected and care- 
v4 fully graded. 

e 

e 

on 


SWIFT'S BEEF BUNG CAPS— 

Closely fatted to improve finished 
appearance. Swift processes them as 
quickly as possible for freshness and 
perfect color. For Cooked Salami, 
Bologna, Veal Sausage, Capicolli, 
Minced Specialty, etc. 


SWIFT'S BEEF ROUNDS— Economi- 

cal casings of fine quality. Proc- 
essed and calibrated to bring you 
faster stuffing and uniform results. 
For your best grades of Ring Bologna, 
Kielbasa, Liver Sausage, etc. 


SWIFT'S PORK CASINGS—Idea! for 
large Frankfurts, Polish Sausage, 
Peperoni and Smoked Country Sau- 
sage because they permit maximum, 
even smoke penetration throughout. 
Dependable, uniform quality—always! 


SWIFT'S BEEF BLADDERS— Perfect 

every way for perfect sausage oper 
ations. Processed, selected and graded 
to give your product that quality look 
For Minced Specialties and Luncheon” 
Meats—round, flat and square styles. ~ 


COCOSSHHOHHHHOHHSHHHHHHHHHSHHSEHHOHHHHHHHOHHHEO® 


There’s a Swift Selected Natural Casing to meet your every requirement. 
Order a trial shipment from your Swift salesman, today! 











